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FROM  THE  WOMEN  OF  GALILEE 


Virginia  Beach,  Virginia 
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INSURANCE 
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RECIPE  FOR  FINE  PHOTOGRAPHY 

Mix  One  Professional  Photographer 
with  the  Finest  Equipment: 

Blend  Imagination,  add  One  Pretty 
Model  and  the  Historic  Cape 

Henry  Lighthouse. 
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80/Cf  STUDIO 

209  25TH    ST  . 
VIRGINIA    BEACH.     VA  . 
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DEDICATION 


This  book  is  dedicated  to  the   Modern   Home.      In  our 
Home  today,   as  always,   life    is  centered  around  our 
Kitchens.       It    is  with  this  thought  in  mind  that  we, 
The   Sponsors,    have    compiled  these   recipes.      Some 
of    them    are    treasured    old    family    recipes.      some 
are    brand    new,    but    every    single    one   reflects  the 
love    of    good  cooking  that   is  so  very  strong  in  this 
country  of  ours. 


EXPRESSION  OF  APPRECIATION 

We  WANT  TO  EXPRESS  OUR  APPRECIATION  TO  ALL  THOSE 
PEOPLE   WHO   GAVE  SO  GENEROUSLY  OF  THEIR  TIME  AND 
ENERGY   IN   COLLECTING   AND   SUBMITTING   RECIPES   AND 
ASSISTED   IN  THE  SALE.   WiTHOUT  THEIR  HELP  THIS  BOOK 
WOULD  NOT  HAVE  BEEN  POSSIBLE. 


THE  RECIPES  IN  THIS  BOOK  MAY 
NOT  HAVE  BEEN  LABORATORY 
TESTED,  BUT  THEIR  MERIT  HAS 
BEEN  ESTABLISHED  BY  CHURCH 
AND  CIVIC  GROUPS  AND  THE  MOST 


CRITICAL  GROUP  OF  ALL 
HUSBANDS \ 


Printed  in  U.S.A. 

•  by 

North  American  Press  of  K.C. ,  Inc. 

615  E.  17th 

Kansas  City,  Missouri 


Publishers  of  "Keepsake  Edition"  Community  Cook  Books 


Digitized  by  the  Internet  Archive 

in  2011  with  funding  from 

LYRASIS  members  and  Sloan  Foundation 


http://www.archive.org/details/loavesfishesOOgali 


MARRIAGE    CAKE 

Take  five  pounds  of  fervent  devotion,  three  pounds  extract 
of  faithfulness,  four  quarts  of  heartfelt  satisfaction,  one  pound 
each  of  prudence  and  good  nature,  six  scruples  each  of  confidence 
and  mature  deliberation,  eight  ounces  each  of  gentleness  and  mod- 
esty, twelve  scruples  of  matrimonial  fidelity,  two  pounds  connu- 
bial felicity,  three  quarts  ecstatic  enjoyment,  one  pound  each  of 
patience,  industry  and  economy,   nine  ounces  each  of  discretion 
and  benevolence,  four  ounces  of  neatness 5  half  pound  seeds  of 
virtue,  one  ounce  essence  of  purity,  seven  pints  sweetness  of 
disposition.     Add  to  this  one  quart  balm  of  a  thousand  ills,  five 
pints  cream  of  excellence,   one  gallon  milk  of  human  kindness, 
one  hundred  grains  common  sense.     Mix  thoroughly  with  cheer- 
fulness, then  pour  into  the  golden  bowl  of  domestic  happiness, 
lubricated  with  the  oil  of  gladness  and  bake  in  the  oven  of  bless- 
edness, heated  with  the  fire  of  true  love.    While  warm  spread  with 
a  frosting  of  gracefulness,.     In  the  center  place  the  star  of  hope, 
encircled  with  a  wreath  of  smiles  interwoven  with  pinks  of  perfec- 
tion, and  fasten  the  wreath  with  golden  cords  of  harmony  and  sil- 
ver threads  of  discourse. 

Mrs.  J.   W.   Paul 

(Her  grandmother's  cookbook) 
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Relishes, 


JUUES, 


Everytime  a  jar  is  opened, 
for  my  family's  repast, 

I  shall  serve,  quite  as  an  extra, 
memories  of  the  summer  past. 


?kV\es 


CANNING 

When  making  jelly  and  jam  hang  a  piece  of  string  over  the  edges  of 
the  glass  before  pouring  in  paraffin.  This  makes  it  easier  to 
remove  paraffin  when  opened  for  table  use. 

Jam  or  jelly  that  is  hard  or  sugary  will  be  like  new  if  you  leave  it 
in  a  warm  oven  until  the  sugar  softens. 

Add  two  tablespoons  vinegar  when  canning  strawberries,  this  will 
retain  the  red  color  of  the  berries. 

You  can  make  jelly  much  clearer  and  more  attractive  looking  by 
straining  the  fruit  and  juice  through  a  flour  sifter.  It  saves 
a  lot  of  time  and  effort  too. 

To  prevent  jam  from  burning,  rub  the  bottom  of  preserving  pan 
with  a  little  oil.  It  prevents  burning. 

To  keep  dill  pickles  crisp,  add  a  teaspoon  of  alum  to  the  liquid 
when  pickles  are  canned. 

Use  only  sack  salt  for  pickles  and  kraut  because  other  salt  has 
been  treated,  thus  will  soften,  discolor,  and  give  unpleasant 
taste. 

To  keep  pickles  from  shriveling  add  one  heaping  tablespoon  of 
alum  to  first  salt  water. 

How  To  Prevent  Mold  in  Jelly:  If  circles  of  tissue  paper  the  size 
of  the  tops  of  jelly  glasses  are  dipped  in  vinegar  and  placed 
on  top  of  jelly  or  jam  they  will  not  mold. 

Do  not  peel  pears  for  canning,  scald  as  you  do  tomatoes  and  the 
skins  will  slip  off. 

If  you  wash  strawberries  thoroughly  before  stemming  there  will  be 
no  waste  and  your  berries  will  stay  firm. 

When  canning  tomatoes,  put  onions  and  peppers  in  with  them.  This 
is    grand   with    rice    or  macaroni  and  it  is  all  ready  to  use. 

When  preparing  pears  or  peaches  for  canning  add  a  teaspoon  salt 
to  the  water  in  which  they  stand  to  prevent  them  from  turning 
brown. 

New  Preserving  Method:  If  you  are  interested  in  "extra-special" 
preserves,  freeze  the  fresh  fruit  in  season  and  make  it  into 
preserves  as  you  need  it.  Laboratory  tests  at  the  Illinois 
College  of  Agriculture  indicate  that  this  method  is  superior 
to  the  old  one  of  making  the  preserves  when  the  fruit  is  in 
season. 


RELISHES,    JELLIES,     PICKLES 

ORANGE    MARMALADE 

1  orange  1  lemon 

1  grapefruit  sugar  (see  amount  below) 

Squeeze  the  juice  of  all  three  fruits  into  bowl.    Remove 
membrane  from  empty  peelingSo    Grind  the  peelings  through  a 
meat  chopper.     (Orange  and  lemon).    Add  these  two  to  the  fruit 
juice.    Put  m  refrigerator  overnight. 

Grmd  grapefruit  peel.    Put  m  bowl  and  cover  with  cold 
water.      Add  1  teaspoon  salt.     Let  stand  overnight.     In  morning, 
drain  grapefruit  peel.     Cover  with  cold  water.    Bring  to  boil  and 
draiUc     Do  this  twice  more  so  grapefruit  peel  loses  bitterness. 

Dram  well,  add  to  the  juice  and  other  peeL     Measure  the 
amount  of  fruit  and  juice  and  boil  for  10  minutes.      Add  twice  as 
much  sugar  to  the  mijcture  as  you  had  fruit  and  juice  when  you 
started  to  boil  it.     (For  example,   1  cup  fruit  to  2  cups  sugar. ) 
Cook,  stirring  to  prevent  burnings  for  about  15  minutes.    Test 
a  little  of  the  mixture  to  see  if  it  has  reached  jelly  stage.    Allow 
to  cool  slightly.    Pour  in  small  jelly  glasses.     When  cold,  seal 
with  wax. 

Mrs.   William  J.   Cowan 

GREEN    TOMATO    PICKLE 

7  lb.  green  tomatoes  2  gal.  cold  water 
3  small  bottles  Lilly  Lime 

First  time:    Wash  and  slice  tomatoes.    Put  in  water  and 
lime  mixtuie.    Let  stand  24  hours. 

For  syrup: 

5  pt.  vinegar  1  tsp.  whole  allspice 

8  lb,   sugar  1  tsp.  celery  seed 
1  tsp.  whole  cloves  1  tsp.  cinnamon 

Second  time:    Wash  tomatoes.    Put  in  1  gallon  water  mixed 
with  1/4  pound  powdered  alum.     Soak  24  hours. 

Third  time:    Wash  tomatoes  again.     Mix  one  ounce  powdered 
ginger  with  2  gallons  cold  water.     Soak  several  hours.    Dram. 

Syrup:    Cook  syrup  about  1/2  hour  or  little  longer.    Pour 
over  tomatoes  and  let  stand  few  hours  or  overnight.    Boil  15  min- 
utes.   Put  in  jars  while  hot  and  seal.    Handle  carefully  thinly 
sliced  tomatoes. 

Mrs.  William  J.   Cowan 
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WATERMELON    RIND   PICKLE 

1  gaL  rind  8  Ibo   sugar 

1/2  Co  Lilly  Lime  1  oz„  stick,  cinnamon 

2  Tbspo  powdered  alum  1  ozo  allspice 

1  qlo  white  vinegar  1  oz„  whole  cloves 

To  1  gallon  of  rind  soak  overnight  in  watei  to  which  has 
been  added  1/2  cup  of  Lilly  Lime  and  2  tablespoons  powdered 
alum„ 

Next  morning,  rinse  in  clear  water  several  times o    Cook 
in  enough  hot  water  to  cover  until  it  can  be  pierced  with  a  tooth- 
picks   Have  ready  1  quart  white  vinegar,  8  pounds  sugar,   1  ounce 
stick  cmnamon,   1  ounce  allspice,   1  ounce  whole  cloves  in  a  clothe 
Boil  15  minutes „    Seal  in  sterilized  jars, 

MrSo  William  J„   Cowan 

COOKED    SALAD   DRESSING 

2  egg  yolks  2  Tbspo  vinegar 
1/2  tspo  salt                                      2  Tbspo  milk 

3  tspo   sugar  2  Tbsp„  butter 

Beat  egg  yolks  in  small  saucepan.,    Add  salt  and  sugarc 
Beat  thoroughly.,    Add  vinegar  and  mix  welL    Add  milk  and  but- 
tero    Cook  over  low  heat  stirring  constantlyo     When  mixture 
thickens  and  begins  to  boil,  take  from  heat  and  add  a  sprinkling 
of  cayenne  pepper „    Let  cool;  then  place  in  jar  and  keep  refriger- 
atedo    This  dressing  will  keep  for  months., 

MrSo  Joe  Rogers 

MAYONNAISE 

1  tspo  dry  mustard  1  oz.  vinegar 

1/2  tspo   salt  1  Co  Wesson  oil  (1/3  &  2/3  at 

fresh  ground  black  pepper  a  time) 

twist  nutmeg  1  egg 

2  cloves  garlic  (optional) 

Mix  all  in  blender  using  only  1/3  the  oiL    Gradually  add 
remaining  oil  slowly o     ChilL 

For  fruit  salad  dressings,  make  mayonnaise  as  above 
omittmg  garlic o    Add  2  Tablespoons  dry  white  wine  and  1/2  cup 
sour  creamo 

Suzanne  Vandersyde 
(MrSe  Jc  A» ) 
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CURRIED    FRUIT 


1  can  pears 
1  can  apricots 


1  can  peaches 

1  can  pineapple  chunks 


Drain  fruit  and  arrange  in  casseroleo     Melt  together: 


1  Co   oleo 

3/4  Cc  brown  sugar 


2  tsp.  curry  powder 


Pour  mixtiire  over  fruit„    Dot  with  cherries.    Bake  at  325 
degrees  for  one  hour, 

Delicious  with  fowl  -  wild  or  domesticated, 

Emily  Alexander 

PINEAPPLE -PEACH    PRESERVES 

3  c.  mashed  fresh  peaches  7  c„  sugar 

1  Co  drained  crushed  pine- 
apple 

Bring  to  full  rolling  boil;  one  you  can't  stir  down,  boil  one 
full  minute.     Remove  from  heat,   stir  in  1/2  bottle  CertOo     Skim= 
Pour  into  jelly  glasses.     When  partly  cool,  cover  with  melted 
paraffin.     Makes  about  16  jelly  glasses, 

Lucy  Hauser 


4  cans  tomatoes 

16  small  white  onions 


1  pt.  sour  pickles 
4  lb.   sugar 
1  qt,  vinegar 
1  Tbsp,   sage 
1  Tbsp,  Worcestershire 
sauce 


TOMATO    SOY 

2  Tbsp, 

1  Tbsp, 

2  Tbsp, 
2  Tbsp, 

2  Tbsp, 
1  Tbsp, 

3  Tbsp, 


black  pepper 

red  pepper 

cloves 

allspice 

mustard 

cinnamon 

salt 


Chop  solids  fine  and  cook  (all)  until  thick;  usually  about  1/2 
it's  volume, 

Mrs,   Burton  Lee  Doggett 


*  *  *  * 
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Hors  d'Oeuvres, 


Party  and  T.  V.  Snacks 


If  nature  did  not  give  you  that 
which  is  yours  by  right, 

Just  nibble  at  these  dainties  to 
give  you  an  appetite. 


Sst^ 


WEDDING  ANNIVERSARIES 


First  Year Paper 

Second  Year Cotton 

Third  Year Linen 

Fourth  Year Silk 

Fifth  Year Wood 

Sixth  Year Iron 

Seventh  Year Copper 

Eighth  Year Bronze 

Ninth  Year Pottery 

Tenth  Year Tin 

Fifteenth  Year Crystal 

Twentieth  Year China 

Twenty- Fifth  Year Silver 

Thirtieth  Year Pearl 

Thirty-Fifth  Year Coral 

Fortieth  Year Ruby 

Forty- Fifth  Year Sapphire 

Fiftieth  Year Gold 

Fifty-Fifth  Year Emerald 

Seventy -Fifth  Year Diamond 


HORS    DOEIjVRES,     PARTY    AND    T.V.     SNACKS 

PICKLED    SHRIMP 

5  lb.  shrimp,  do  NOT  over-  salt  and  pepper  to  taste 

cook  1  pt.   Wesson  oil 

1/2  pt«  cider  vmegar  2  Tbspo  celery  seed 

2  bottles  caper.->  3  large  Bermuda  onions^  sliced 

3  bay  leaves  thm 

hot  sauce  dash  Worcestershire 

Mix  ingredients,  layer  onions  over  shrimp,  pour  sauce  over 
all  and  let  "marry"  in  refrigerator  at  least  overnighto     Excellent 
party  food,  speared  with  toothpicks « 

Mrs.  John  Currie  (Gloria) 

PARTY    ROLL 

1  large  blue  cheese  1/2  Ibo   sharp  cheese  (grated) 

1  large  cream  cheese 

Combine  and  add: 

1  tsp.  Worcestershire  sauce         1/2  c.  chopped  pecans 

2  Tbsp.  grated  onion  2  tspo  chopped  parsley 

Roll  in  waxed  paper^    Two  hours  before  servings  roll  ball  in 
1/2  cup  chopped  pecans  and  chopped  parsley„     Serve  on  platter  with 
crackers. 

Betty  Barr  (Elizabeth) 

HOT    CLAM   DIP 

2  small  cans  minced  clams  lemon  juice  to  taste 

2  (3  oz. )  pkg.  cream  cheese         salt  to  taste 
Tabasco  to  taste 

Drain  clams  and  mix  all  ingredients^    Heat  in  double  boiler 
or  chafing  disho     Serve  with  m.elba  toast  or  crackers. 

Sis  Nash 
(Mrs,   Monroe  Nash  Jro ) 

MARINATED    MUSHROOMS 

Cook  3  pounds  fresh  mushrooms  in  salted  water  for  about 
10  minute  So     When  done  add: 

8  Tbsp.  vinegar  4  pods  minced  garlic 

4  Tbsp„   olive  oil 
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MARINATED    MUSHROOMS    i;Contmued) 

Put  in  ice  box  to  chill  -  serve  with  most  anything, 

Anne  Baker 

HOT    CRABMEAT     DIP 

1/2  Ibo  crabmeat  2  or  3  drops  Tabasco 

1/4  Co  light  cream  6  oZo  pkgo  cream  cheese 

1  tsp„  minced  onion  1/4  Cc  mayonnaise 

1  clove  garlic  1/4  tsp,  Worcestershire  sauce 

1/4  c.  lemon  juice  salt  to  taste 

Pour  lemon  juice  over  crabmeato    Meanwhile,  combine 
remaining  ingredients  and  add  crabmeato     Heat  in  saucepan  or  in 
a  casserole  in  the  ovem    Serve  hot  with  crackers, 

MrSo  Wo  Co  Beaman 

SWEET     AND    SOUR    COCKTAIL    WIENERS 

1  (6  oz, )  jar  prepared  mus-  1  lb,  frankfurters,  canned 

tard  Vienna  sausage^  or  cocktail 

1  (10  OZo )  jar  currant  jelly  wieners 

Mix  mustard  and  jelly  in  chafmg  dish  or  double  boiler. 
Slice  diagonally  franks  in  bite  size  pieces,  cut  Vienna  sausage 
and  cocktail  wieners  in  half,  add  to  sauce  and  heato    Serve  in 
chafing  dish  with  toothpicks, 

Shelby  Balderson 

SUMMER    CANAPE' 

2  (8  oz, )  pkg,  cream  cheese         2  small  cans  liver  paste 
1  tsp,  chopped  chives  1  Tbsp,  chopped  parsley 

Soften  cream  cheese  and  mix  with  other  ingredients  thor- 
oughly.    Spread  in  bottom  of  mold  and  let   chill  in  refrigerator., 
Dissolve  1  package  gelatin  in  cold  water  and  add  to  1  can  heated 
beef  consomme.    Pour  over  chilled  cheese  mixture  and  set  until 
firm.    Turn  onto  platter,  garnish  with  parsley  and  serve  with 
melba  toast  rounds^ 

Maxine  Barco 
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CHEESE    CRISPIES 

2  c.  grated  sharp  cheese  2  c.  rice  krispies 

2  c.  plain  flour  1/2  tsp.   salt 

2  sticks  butter  or  margarine  1/2  tspo   red  pepper 

Mix  thoioughly  by  hand  salt,  flour,  pepper  and  butter. 
Add  rice  krispit  s.    Drop  or  mold  in  cookie  shape  and  bake  at  350 
degrees  15  to  20  m  nutet;.     Makes  24. 

Lucy  Hauser 

OLIVE    TARTS 

2  c,  grated  sharp  cheese  1/2  tsp.   salt 

1/2  Co  soft  butter  1  tspc  paprika 

1  Co  sifted  flour  48  stuffed  olives 

Blend  cheese  with  butter.     Stir  in  flour,  salt,  paprika  and 
mix  well.     Wrap  1  teaspoon  of  this  around  olive,     FreezCo    Bake 
while  still  frozen;  15  minutes  at  400  degrees, 

Jennie  C.  Kitchin 

CHEESE    STRAWS 

1  c,  grated  cheese  1/4  c,  butter 

1  1/4  Co  flour  1/4  tspo  baking  powder 

1  pinch  red  pepper  pinch  salt 

Knead  cheese  until  creamy:  add  other  ingredients ^  roll 
very  thin,  or  use  cheese  straw  cookie  cutter.  Bake  in  moderate 
oven  at  350  degrees.     Sprinkle  with  pulverized  sugar  after  baking, 

Mrs,  A,  Lo  Grimes 

**  EXTRA    RECIPES  ** 


177  -7-    Virginia  Beach,  Virginia 


**  EXTRA    RECIPES  ** 


~8-    Virginia  Beach,  Virginia 


SOUPS 


'To  make  a  perfect  salad  there  should  be  a 
spendthrift  for  oil,  a  miser  for  vinegar,  a 
wise  man  for  salt  and  a  madcap  to  stir  the 
ingredients  up  and  mix  them  well  together.  " 
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SOUPS,    SALADS 
COLD    SOUP    (FOR    SUMMER    LUNCHEON) 


1  large  cucumber 

1  large  onion 

2  large  carrots 
6  radishes 

2  stalks  celery 


2  Co  tomato  juice 
1  Co   French  dressmg 
1  can  tomatoes,  chopped 
salt  and  pepper 


Put  all  the  vegetables  through  meat  gi  mder„  Add  tomato 
juice,  chopped  tomatoes,  French  dressings  Chill  welL  Serve 
in  soup  bowls,  with  lump  of  ice, 

Josephine  Po  Friebus 


CRAB    SOUP 


1  can  tomato  soup 
1  can  green  pea  soup 


1  can  bouillon 
1  Ibo  crabmeat 


Combine  above  ingredients;  let  come  to  a  boil  and  add  1/2 
cup  sherry  wine.    Serves  6  to  8c 

Mr  So   Hugh  Meredith 

NEW    ENGLAND    CLAM     CHOWDER 


1/4  lb=    "fat  back"  salt  pork, 

cubed  and  browned 
1  pto   sliced  Irish  potatoes 
1  pt,  sliced  oiiions 
1  qto  clams,  ground  or  finely 

chopped 


1/2  pto  thin  cream  or  1  tall  can 

evaporated  milk 
pepper  and  salt  to  taste  (clams 

and  salt  pork  may  provide 

enough  salt) 
2  qto  water 


Place  browned  salt  pork,  drippings,  potatoes,  onions,  clams, 
and  strained  clam  liquor  into  large  kettle„    Add  seasoningSo    Bring 
to  boil  and  reduce  to  simmer.    Cook  two  or  three  hours,  adding 
water  if  necessary.    Line  soup  plates  with  hard  tack,  ship's  bis- 
cuits, or  Bent's  crackers,  if  available.    Or  use  any  hard  crackers 
such  as  corn  crackers  or  milk  biscuits.     Remove  kettle  from  heat, 
add  milk  and  serve.     Serves  eighth     Delicious  reheated,  if  cream 
has  not  been  added  to  the  whole  chowder  at  first  serving. 

Mrs.  Richard  C.  Mapp 
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AVOCADO    AND    GRAPEFRUIT     ASPIC 

1  pkg,  lemon  gelatin  2  tspc  horseradish  ("fresh"  wet 
1  c„  boiling  water  type  from  jar) 

1  can  grapefruit  sections  (or  1/2  tsp.  fresh  onion  juice  (put 
fresh  grapefruit  sections)  through  garlic  press) 

3/4  c.   grapefruit  juice  from         1  tspo  or  more  celery  juice  (put 

above  can  (or  fresh)  fresh  through  garlic  press) 

3  Tbspc  fresh  lemon  juice  salt 

1  avocado 

diced  celery 

Drain  grapefruit  through  sieve,  reserving  juice.    Mix  in 
measuring  cup:    the  grapefruit  juice,  lemon  juice,  and  all  season- 
ingSo    If  not  a  cupful^  grapefruit  juice  may  be  added  to  make  a 
cupo 

Pour  boiling  water  over  gelatin  and  dissolve  thoroughlyo 
Add  above  mixed  juices.    Strain  through  sieve.    Peel  and  slice 
avocado  in  wedges.      Line  bottom  of  ring  mold  with  alternating 
avocado  wedges  and  grapefruit  sections.     Cover  this  with  layer 
of  gelatin  mixture  and  put  in  ice  box  to  set.    Add  remainmg  solid 
ingredients  to  gelatin  and  pour  into  mold.     Serve  on  lettuce  leaves 
with  homemade  mayonnaise  and/or  cottage  cheese  in  center  of 
mold, 

Mary  R,  Page 
(Mrs,  James  G, ) 

BING    CHERRY    SALAD 

2  pkg,  cherry  jello  1  c,  boiling  water 
1  large  can  Bing  cherries  1/2  c,  cL,  rry  wine 

1  can  pineapple,  drained  1  c,  almonds  or  black  walnuts 

Dissolve  gelatin  in  boiling  water.      Add  cherry  juice  and 
wine.     Chill  and  partially  congeal.    Seed  cherries.    Put  almond  in 
each  one.    Add  cherries  and  pineapple,  cut  in  pieces.     Makes  10 
molds. 

From  a  former  member  of 

Galilee 

BEAN   SALAD 

3/4  c.   salad  oil  1  can  red  kidney  beans  (don't 
1/2  c.  vinegar  cook) 

3/4  Co   sugar  1  can  yellow  beans  (don't  cook) 

1  can  buttered  green  beans  1  small  onion,  sliced  (raw) 

(don't  took)  celery  and  green  pepper  (raw) 

Cook  until  sugar  is  dissolved  in  oil  and  vinegar.     Pour 
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BEA.N   SALAD    (Continued) 

over  the  beans  which  have  be.rn  drained.     Put  in  refrigeiator,  turn 
mg  every  four  hours  before  using„ 

Caroline  Barr 

GREEN    BEANS    MARINADE 

2  cans  whole  grc-.en  beans  1/2  tsp.  Accent 

(drained)  1  tsp»   salt 

1  large  Bermuda  onion,  sliced      1/2  tsp„  pepper 
1/2  c.  vinegar  1/2  Cc   salad  oil 

1/8  c.  sugar 

Bring  vinegar.  Accent,   salt,  pepper,  salad  oil  and  sugar 
to  a  boil  and  pour  over  beans  and  onions „     Marinate  for  at  least 
12  hours o 

Ruby  Riley 

HORSERADISH    MOLD 

1  pkg.  lemon  jello  1  c„  sour  cream 

1  Co  hot  water  dash  salt 

2  Tbspo  vinegar  1/4  c,  horseradish 
1  small  grated  onion 

Mix  and  mold. 

Ruby  Riley 

CRANBERRY    SALAD 

1  lb„  cranberries  1  Cc   sugar 

juice  of  1  orange  1  can  crushed  pineapple 

Put  berries  and  orange  rind  through  meat  grinderc    Add 
sugar,  orange  juice  and  set  aside.     Drain  can  of  crushed  pine- 
apple and  save  some  juice  for  dressing.    Add: 

1  1/2  Co  finely  cut  celery  2  pkgo  lemon  jello  dissolved  in 

1  Co  chopped  pecans  13/4  c„  hot  water 
orange  juice                                       juice  of  1  lemon 

When  it  begins  to  thicken  add  other  ingredients  and  then 
cranberry  mixture.    Pour  into  mold.    Serves  8o 

Dressing: 

2  eggs,  beaten  1/2  Cc   sugar 

1  Tbspo  flour  pineapple  juice 
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CRANBERRY    SALAD    (Continued) 

Cook  until  thick,   stirring  constantly.    Stir  in  whipped 
cream  or  mayonnaisee 

Beverly  Gilliam 

CITRUS-PECAN    MOLD 

1/2  Co  lime  juice  1/4  tsp«  salt  ( 

2  Tbspo  (2  envelopes)  un-  2  Co  ginger  ale 

flavored  gelatin  2  c.   orange  sections 

1  1/4  c„   orange  juice  2/3  c,  pecans,  chopped 
2/3  Co  sugar 

Pour  lime  juice  into  a  small  bowL    Sprinkle  gelatin  evenly 
over  juice.      Let  stand  about  5  minutes  to  soften.     Heat  orange  ' 

juice  until  very  hot.    Remove  from  heat  and  immediately  stir  in 
softened  gelatin  until  gelatin  is  completely  dissolved.    Stir  in 
sugar,   salt,  and  ginger  ale.     Cool,  chill  until  mixture  is  slightly 
thicker  than  consistency  of  thick,  unbeaten  egg  white.    Lightly  oil 
a  1  1/2  quart  mold  with  salad  or  cooking  oil  (not  olive  oil);  set 
aside  to  drain.    When  gelatin  mixture  is  of  desired  consistency, 
mix  in  the  orange  sections  and  pecans.    Turn  into  the  mold;  chill 
in  refrigerator  until  firm.    Unmold  on  chilled  serving  plateo 

Lemon  Cream  Mayonnaise: 

1/2  Co  mayonnaise  3  Tbsp.  confectioners  sugar 

3  Tbsp.  lemon  juice  3  Tbsp.  cream  i 

dash  salt  ,1 

Mix  well,  serve  with  salad.  / 

Douglas  Ao  Barnes  I 

(Mrs.  Richard  W  "arnes) 

FROZEN   SPICED   PEACH     SALAD 

1  pkg.  lemon  Chill  'n  Whip  1/2  c.  liquid  from  peaches  ] 

1  jar  (1  lb.    14  oz.  size)  1  c.  miniature  marshmallows 

spiced  peaches  1/2  c.  chopped  nuts  (pecans) 

1  (3  oz. )  pkg.  cream  cheese  1  Tbsp.  lemon  juice 

1/4  c.   sugar  2/3  c.  evaporated  milk  par - 
1/3  Co  evaporated  milk  tially  frozen  and  whipped  | 

Drain  peaches,  reserving  1/2  cup  of  liquid.     Chop  peaches 
coarsely.    Blend  cheese  and  sugar  until  smooth,  gradually  add  1/3 
cup  milk  and  peach  syrup.     Stir  in  chopped  nuts,  peaches  and 
marshmallows.    Add  whipped  milk.    Add  lemon  juice.    Turn  into 
tray.     Freeze  until  firm.    Make  lemon  Chill  'n  Whip  and  cover 

-12-    Virginia  Beach,  Virginia 


FROZEN    SPICED    PEACH    SALAD    (Continued) 

top  of  frozen  salad.    Return  to  freezer. 

Jennie  C.  Kitchin 

TOMATO    ASPIC    SALAD 

1  3/4  c,  V-8  jujce  1  Tbsp.   onion  juice 

1/2  tsp,   salt  1  1/2  Tbsp.  gelatin 

1/8  tsp,  pepper  1/4  c,  cold  water 

1  bay  leaf  1/2  c.  celery 

1/2  tsp.  paprika  1/4  c.  green  onion,  optional 

1  tsp,  lemon  juice  2  Tbsp,  parsley 

Heat  together  tomato  juice,  salt,  pepper  and  bay  leaf» 
Strain  and  add  paprika,  lemon  juice  and  onion  juice.    Soak  gelatin 
in  cold  water.     Combine  tomato  juice  and  gelatin  and  add  celery, 
green  onion  and  parsley.    Pour  in  mold  and  chilL 

Mary  K,   Martin 

CRANBERRY    SALAD 

1  pkg,   strawberry  jello  1/2  c,  crushed  pineapple 

1  Co  boiling  water  drained 

juice  of  1/2  lemon  1  can  cranberry  sauce  (whole 

1  c,  diced  celery  berries  -  large  can) 

1/2  c,  chopped  walnuts 

Dissolve  jello  in  hot  water.    Add  other  ingredients  and 
pour  in  mold, 

Mary  Ann  Ganzel 
(Mrs,   Louis  C, ) 

SALAD    IN    GRAPEFRUIT 

3  grapefruit  1  small  can  crushed  pine  ■ 

4  Tbsp,   (pkg, )  gelatin  apple,  drained 

1/2  c,  cold  water  1/2  lb.   slivered  almonds,  mara- 

1  c.  boiling  water  schino  cherries,  if  desired 

1  c.   sugar  1  small  can  white  grapes,  drained 

2  c,  grapefruit  juice  or  pulp  and  juice  from  the  3  grapefruits 

Sprinkle  gelatin  over  cold  water  and  dissolve  in  hot  water. 
Add  and  stir  sugar  until  dissolved.     Add  all  at  once,  rest  of  in- 
gredients.    Let  set  in  bowl  about  2  hours,  then  fill  cleaned  out 
grapefruit  shells  and  congeal.    Just  before  serving,  cut  halves 
into  quarters.     Serves  12, 

Mrs,   Leslie  Ferrell 
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SHRIMP   SALAD    SUPREME 


1  lb,  cooked  medium  sized 

shrimp 
1  Co  celeiy,  coarsely  chopped 
French  dressing 


1  c,  pecans J  coarsely  chopped 

or  whole  small  ones 
1  can  Mandarin  oranges,  drained 


Cover  shrimp  with  French  dressing  and  ]et  stand  over- 
night in  refrigerator.     Add  celery,  oianges  and  nuts  when  ready 
to  serve  on  lettuce.     Pass  dressing  if  more  is  needed, 

Mrs,  W»   C.  Beaman 

BAKED    CHICKEN    SAL^VD 


2  Co  cut -up  chicken 
2  c,  small  cut  celery 
1/2  c.  chopped  almonds 
2  Tbsp.  minced  onion 
1  tsp.   salt 


3/4  c.   mayonnaise 
2  Tbsp,  lemon  juice 
1/2  Co  grated  cheese 
1  Co  finely  crushed  potato 
chips 


Combine  ingredients  except  cheese  and  potato  chips.    Put 
loosely  in  casserole  and  sprinkle  with  cheese  and  potato  chips » 
Bake  at  350  degrees  for  30  minutes„    Serves  6. 

Changes  flavor  hot,  and  a  wonderful  luncheon  dish, 

Shelby  Balderson 

RED    CABBAGE    SLAW 


3  Co  sugar 
1  Co  water 


2  Co  vinegar 


Boil  above  ingredients  together  3  minutes  and  cool  thor- 
oughlyo    Shred  2  medium  heads  red  cabbageo    Add  2  tablespoons 
salt  and  let  stand  1  hour.     Squeeze  extra  water  out.    Grind: 


bunch  celery 
Add: 


2  green  peppers 


1  tsp„  mustard  seed 


1  tspo  celery  seed 


Mix  with  drained  cabbage.    Pour  cool  liquid  over  salad 
mixtureo    Keep  sealed  m  refrigerator.    Will  keep  up  to  three 
weeks. 

Beverly  Gilliam 
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BANK    ON    A    BETTER    LIFE' 


FIRST  &  MERCHANTS 
NATIONAL  BANK 

MEMBER     FEDERAL    DEPOSIT     INSURANCE     CORPORATION 

PATRONIZE  OUR  ADVERTISERS 


FUEL  FEED  &  BUILDING  SUPPLIES  CORP. 

I9th  STREET  and  PACIFIC  AVENUE  VIRGINIA  BEACH,  VA. 
PHONE  428-4222 

GARDEN  SUPPLIES  HARDWARE 

FUEL  OIL  PAINT 


CAESAR    SALAD    DRESSING    &    SALAD 


2  cloves  garlic,  chopped 

finely 
1/2  c.   salad  oil 


bread,  cut  in  1/4  inch  cubes 
2  small  heads  lettuce 


Chop  gc  rlic  finely  in  1/2  cup  salad  oil  (do  well  ahead  of 
time).     Cut  bread  in  1/4  inch  cubes  and  let  toast  in  oven  at  300 
degrees  for  25  minutes. 

After  washing  lettuce,  dry  thoroughly  and  tear  into  bite 
sized  pieces.     Put  in  salad  bowl  and  chilL    Sprinkle  over  greens; 


1/2  c.  grated  Parmesan 
cheese 

Add: 

1/2  tsp„   salt 
1/4  tsp,  pepper 


Add: 
3  1/2  Tbsp.  lemon  juice 


1/4  c.  crumbled  blue  cheese 


6  Tbsp.   salad  oil  (drop  with 

flourish) 
1  raw  egg  on  top 


1  Tbsp,   Worcestershire  sauce 


Toss  gently,,     Put  in  bread  cubes o    Pour  garlic  oil  over  and 
toss  again.     Add: 


8  cut -up  anchovies 


1/2  tsp.  dry  mustard 


Toss  a  bit  and  serve  promptly.    Serves  6  to  8, 

Mrs,  ].   Peter  Holland,   III 

BACON  AND  CHEESE  SALAD 


lettuce  (variety  desired) 
3-5  radishes,  sliced 
1  stalk  celery,  diced 
1/3  green  pepper,  diced 
1  avocado,  diced  (optional) 


about  1/2  Co  cracker  barrel 
extra  sharp  cheese  grated  or 
cubed 

3-4  slices  bacon,  fried  crisp 

Kraft  oil  and  vinegar  with  herbs 
and  spices  dressing 

salt  and  pepper 


Make  desired  amount  of  tossed  salad.     Grate  or  cube  cheese 
over  salad  and  crumble  bacon  over  salad.     Salt  and  pepper  to 
taste  and  use  enough  dressing  to  coat  ingredients.    Do  not  sub- 
stitute dressing, 

Suzanne  Vandersyde 

(Mrs,  Jo  A.  ) 
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GARDEN   SALAD 
(From  a  Ladies  Home  Journal) 

2  envelopes  plus  2  tsp,  un-  1/2  c,  cold  water 

flavored  gelatin 

Soften  gelatin  in  cold  water  5  minutes.    Add: 

1  c.  boiling  water  1/2  c.   sugar 

Stir  until  gelatin  is  dissolved.    Blend  in: 

I  1/4  Co  cold  water  2  tsp,   salt 

1  1/4  c.  cider  vinegar 

Chill  until  thick.     Fold  into  the  gelatin  mixture: 

1  1/2  Co   sliced  radishes  (2  1  1/4  c,   sliced  scallions  (2 

bunches  bunches  -  use  part  of  the 

1  3/4  c.   sliced  peeled  cu-  tops 

cumbers  (2  medium  cu-  1  tsp,  dill 
cumbers 

MiK  thoroughly:,  pour  into  a  1  1/2  quart  mold.     Chill  un- 
til set.     Serves  10  to  12,     Serve  with  sour  cream  dressing. 

Owen  Meredith 

TOMATO    SOUP   SALAD 

1  can  tomato  soup  (heat)  1/2  c„  water  (cold) 

1  large  cream  cheese  1  c,  mayonnaise 

1  envelope  Knox  gelatin  salt  to  taste 

1  c,  vegetables  (olives,  celery, 
onion) 

Soak  the  gelatin  in  the  water,  mix  and  freeze,     (Omit 
onion  if  desired),  Caroline  Barr 

POPPY    SEED    DRESSING 

1  1/2  c,   sugar  3  Tbsp,  onion  juice 

2  tsp,  dry  mustard  2  c=   salad  oil  (never  olive  -  i 
2  tsp,   salt  use  Wesson) 

2/3  c.  vinegar  3  Tbsp„  poppy  seeds 

Mix  sugar,  mustard,  salt  and  vinegar.    Add  onion  juice 
and  stir  it  in  thoroughly.     Add  oil^  slowly  beating  constantly,  and 
continue  to  beat  until  thick.    Add  poppy  seeds  and  beat  for  a  few 
minutes.    Store  in  a  cool  place  or  refrigerator, 

Shelby  Balderson 
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Miscellaneous 


MISCELLANEOUS  HINTS 

To  whiten  laces,  wash  them  in  sour  milk. 

When  ironing  a  man's  shirt,  button  the  sleeves  together.  That  way 
they  do  not  touch  the  floor. 

Put  a  small  amount  of  cologne  in  the  water  to  be  used  for  sprink- 
ling clothes.  Makes  ironing  pleasant  and  freshens  dresser 
drawers  and  closets. 

If  cottons  scorch  while  ironing,  plunge  into  cold  water  immediately 
and  let  stand  24  hours.   The  scorched  areas  will  disappear. 

When  storing  linens,  leave  them  unstarched  as  the  starch  rots  them. 

Clothes  do  not  freeze  on  a  wire  clothesline  if  first  wiped  with  ker- 
osene cloth. 

A  little  vinegar  added  to  the  water  in  which  you  rinse  silk  stock- 
ings will  increase  their  elasticity  and  make  them  practically 
runproof. 

To  remove  a  scorch  from  clothing,  rub  with  a  lemon  and  put  in  the 

sun. 

When  ironing  pockets  in  little  girls'  dresses,  if  the  pockets  are 
fancy,  gathered,  or  smocked  type,  stuff  them  with  soft  tissue 
paper  before  ironing  and  you'll  be  delighted  with  the  pro- 
fessional results. 

Colored  cotton  fabrics,  which  have  been  soaked  overnight  in  strong 
salt  water,  will  not  fade. 

Keep  a  wet  sponge  handy  when  ironing.  It's  just  the  thing  to  dampen 
any  spots  which  have  dried  out. 

Sprinkle  clothes  right  on  the  line  if  you  have  a  garden  hose  (turn 
on  fine  spray).  Roll  clothes  as  you  take  them  down. 

When  you  recover  your  ironing  board,  first  cold  starch  the  cloth 
and  then  tack  it  on  while  it  is  damp.  It  will  be  perfectly 
smooth  and  tight  and  will  stay  clean  for  a  much  longer  time. 

Insert  a  teaspoon  in  the  toe  of  your  nylons  when  hanging  them  on 
the  line  to  prevent  blowing  and  snagging. 

After  washing  cotton  or  silk  gloves,  rinse  them  by  holding  them 
under  the  cold  water  faucet  so  the  fingers  are  inflated  with 
water.  Then  let  them  drip  dry  on  the  same  line  and  they  will 
dry  without  twisted  fingers. 


VEGETABLES.      MISCELLANEOUS 


eggplant 

2  eggs,  beaten 

1  c.  sweet  milk 


EGGPLANT    CASSEROLE 

3/4  tspo   salt 
1/2  tsp.   sugar 
dash  pepper 


Peel  and  cook  eggplant  until  tender.,     Combine  eggplant  with 
egg  mixture.     F-jld  in  1  cup  bread  crumbs.    Add: 


1/4  c.  melted  butter 


1  tsp.  baking  powder 


Bake  at  350  degrees  for  30  minutes^ 

Florence  W.   Reinhardt 


VEGETABLE    SANDWICHES 


1  c,  celery,  diced 

1  onion,  diced 

2  small  carrots,  diced 


1/2  green  pepper. 

1  tspo   salt 

2  c.  mayonnaise 


diced 


Soak  1  envelope  gelatin  in  a  little  water,  then  melt  over 
hot  water o     Mix  all  ingredients  and  add  gelatin.    Put  in  refriger- 
ator to  cool.    Spread  on  plain  breadc     Cut  desired  size,  wrap  in 
aluminum  foil  and  put  in  refrigeratorc     Will  keep  2  oi  3  days, 

Beverly  Gilliam 

SPECIAL    BAKED    POTATOES 

Select  one  good  sized  potato  for  each  guest.  Bake  at  350 
degrees  until  done.  Cut  in  half,  making  certain  one  half  of  the 
shell  is  deep  and  nicely  shaped= 

Remove  potato  from  shells  and  place  in  a  mixing  bowL 
Set  shells  (only  1  shell  per  person)  in  baking  dish  and  place  a 
generous  pat  of  butter  in  each  shelL     Mash  potatoes  well  with 
some  butter.     When  free  of  lumps,  whip  with  electric  mixer  and 
thin  to  proper  consistency  with  half  and  half  (or  milk  -  don't  use 
canned  milk  -  they  get  gooey).     Season  by  taste  with: 


salt 

garlic  powder  (subtle) 


parsley  flakes 
Parmesan  cheese 


Fill  halves  with  mashed  mixture:  push  a  good  pat  of  butter 
down  into  a  well  on  top  of  each  potato,  sprinkle  with  paprika. 
Bake  30  minutes  at  350  degrees  just  before  serving. 

Jennie  C.  Kitchin 
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SWEET  POTATOES  AMONDINE  FLAMBEE 

8  cooked  and  peeled  sweet  2  c„  crushed  pineapple  (drained) 

potatoes 

Mash  potatoes  well  and  season  with  salt,,  pepper ,  nutmego 
Mix  in  pineapple    Place  on  large  square  of  waxed  paper  and  form 
into  smooth  rolL    Stud  with  blanched  almonds.     Set  in  buttered 
casserole,  dot  with  butter,  heat  piping  hot.    To  serve,  sprmkle 
with  white  sugar,  pour  over  1/4  c,  heated  dark  rum.    Light, 

Ruby  Riley 

BROCCOLI   CASSEROLE 

Cook  2  packages  frozen  broccoli.    Arrange  in  layers. 
Add  1  can  cream  of  celery  soup  for  each  package  of  broccoli. 
Sprinkle  with  cheese  and  place  1  can  boiled  onions,  drained,  on 
top.    Bake  until  bubbly  at  350  degrees, 

Marion  Wood 

CORN    PUDDING 

2  large  eggs  2  Tbsp,  melted  butter 

1  can  cream  style  corn  1  c,   rich  milk 

2  Tbsp,  flour  1  tspo  salt 

1  Tbsp,  sugar  1/8  tsp,  pepper 

Beat  the  eggs  slightly.  Add  corn  and  flour  and  mix  well. 
Combine  remaining  ingredients  and  stir  into  corn,  egg  and  flour 
mixture. 

Pour  into  a  greased  pan,  and  set  in  another  pan  of  hot 
water  and  bake  in  a  moderate  oven  (350  degrees)  for  about  one 
hour  and  twenty  minutes, 

Lu  Healy 

BAKED    CUCUMBER 

3  medium  size  cucumbers  pepper 

2  Tbsp,  diced  onion  bread  crumbs 
salt  6  strips  bacon 

Peel  cucumbers  and  cut  in  half  lengthwise.     With  a  tea- 
spoon scoop  out  seeds  and  a  little  of  cucumber.     Chop  cucumber 
seeds  and  onion  together.    Add  salt  and  pepper.     Fill  cucumber 
halfs  with  this  mixture.     Sprinkle  with  bread  crumbs.    Bake  at 
350  degrees  for  45  minutes.    Add  strips  of  bacon.     Cook  another 
15  minutes,  or  until  bacon  is  done, 

Elsie  May  Gilliam 
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GREEN   BEAN    AND    SWISS    CHEESE    CASSEROLE 

4  c.  green  beans,  cooked  and  1/2  tsp.  dry  mustard 

drained  1  tsp„   salt 

1/2  c.  butter  1/4  tsp,  pepper 

1  Tbsp«  onions,  chopped  fine  2  c,  milk 

4  Tbsp.  flour  3/4  lb.   Swiss  cheese,  grated 

Melt  butter,  add  onions  and  brown  lightly.     Stir  in  flour, 
mustard,  salt  and  pepper <,    Add  milk  gradually.     Cook  and  stir 
until  thickened.     Add  grated  cheese  and  stir  until  melted.    Add 
beanSo     Pour  into  greased  casserole,  spi inkle  with  paprika.    Bake 
about  20  mmutes  at  350  degrees.     Serves  6  to  8. 

Lou  Oatts 

BAKED  ORANGES 

4  thin-skinned  seedless  oranges     1  c.   water  oranges  were  boiled 

2  c.   sugar  in 

Wash  oranges,  place  in  kettle  and  cover  with  boiling 
water.    Cook  until  tender  when  tried  with  a  fork„     Remove  from 
water,  cut  in  half  and  arrange  in  a  baking  dish.     Cook  together  the 
sugar  and  orange  water  for  five  minutes;  pour  over  the  oranges 
and  dot  each  orange  with  butter.    Cover  the  baking  dish  and  bake 
in  a  hot  oven  about  1/2  hour  or  until  oranges  are  transparent. 
Serve  with  roast  duck. 

Beverly  Gilliam 

ASPARAGUS    AU    GRATIN 

2  cans  green  asparagus  spears       1/2  c.  grated  cheese 
1  can  cream  of  mushroom  soup       10  cheese  Ritz  crackers 
1/2  c.  toasted  almonds  salt  and  pepper 

Put  some  mushroom  soup  on  bottom  of  casserole  dish. 
Add  1  can  asparagus  spears,  then  half  of  the  cheese  and  half  of 
almonds.     Season.     Repeat  until  ingredients  are  used  up.     Cover 
with  cracker  crumbs  and  bake  in  400  degree  oven  until  cracker 
crumbs  are  brown. 

Mary  Louise  Berkeley 

GREEN   BEAN    CASSEROLE 

1  can  French-style  green  cracker  crumbs 

beans  butter 

1  large  can  mushroom  soup  grated  American  cheese 
minced  white  onion 


177  -19-    Virginia  Beach,  Virginia 


GREEN   BEAN    CASSEROLE    (Continued) 

Grease  casserole  with  butter.    Place  a  layer  of  green 
string  beans  in  ito     Salt  and  pepper  to  tastCo    Add  small  amount 
minced  onion  and  add  mushroom  soup  on  top  of  thiSo    Sprinkle 
with  bread  crumbs  and  add  a  sprinkling  of  grated  American  cheese 
as  the  next  layer  =     Repeat  this  process,  judging  amount  used  by 
number  of  guests  to  be  served,  ending  final  layer  with  grated 
cheese^    Place  in  oven  (300  degrees)  and  bake  20  minutes^ 

MrSo  So  Lee  Pender 

BAKED    RICE 

4  Tbsp.  butter  small  onion  (chopped) 

1  Co  rice 

Brown  above  ingredients  in  skillet.    Add  to  this: 

1  Co  beef  bouillon  can  sliced  mushrooms 

1  Co  water 

Pour  into  1  1/2  quart  casserole  and  bake^  covered  for  2 
hours  at  250  degrees.    Serves  6c 

Beverly  Gilliam 

TOMATO -GREEN   BEAN    CASSEROLE 

4  strips  bacon  1  tsp,  Worcestershire  sauce 

2  Co  (1  Ibo  can)  stewed  to-  1/2  tspo   salt 
matoes  with  green  pepper            dash  of  pepper 

and  onions  2  Tbsp,  mayonnaise 

1  pkgo  frozen  green  beans,  1  Co  buttered  bread  crumbs 

cooked  and  drained,  or  1  can  (1  Ibo )  green  beans  drained  (2  Co ) 
or  fresh  cooked  beans 

Heat  oven  to  350  degrees  (moderate)o     Fry  bacon,  drain 
off  excess  fat.    Break  bacon  into  pieces.    Add  tomatoes,  simmer 
a  few  minutes.    Add  beans,  seasonings  and  mayonnaise.    Place 
in  greased  8  inch  round  baking  dish.     Cover  with  buttered  crumbSo 
Bake  about  15  minutes.    This  can  be  prepared  ahead  and  baked 
just  before  serving.    Serves  4  to  6, 

Lou  Oatts  and  Lucy  Hauser 
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SQUASH    CASSEROLE 

2  Ibo   squash  (yellow)  1/4  c.   milk 

1  oniorij  finely  chopped  1  tsp„   salt 

2  eggs,  well  beaten  1/2  c.  cheese  (cubed) 
1/2  stick  butter 

Cook  squash  in  enough  water  to  cover  until  tender.     Drain 
and  mash.     Place  in  a  buttered  casserole  and  add  other  ingred- 
ients.   Bake  in  350  degree  oven  for  35  to  40  minutes. 

Ruby  Riley 

SPECIAL    POTATO    CASSEROLE 

3  c.  potatoes,  cubed  1  c„  medium  sharp  cheese,  grated 

1  small  onion,  finely  chopped  2  Tbsp.  flour 
1/2  medium  green  pepper,  cut        2  Tbsp.  butter 

in  rather  small  pieces  1  Co   milk 

2  Tbsp,  pimento,  cut  in  salt  and  pepper 

rather  small  pieces  few  drops  Tabasco  sauce 

Cook  potatoes  and  onion  in  salted  water  until  just  tender, 
(Do  not  overcook)o     Drain,     Meantime,  saute  lightly  green  pepper 
in  small  amount  of  butter.    Add  pimento,  and  set  aside.     Make 
cream  sauce  by  melting  butter  in  a  saucepan,  add  flour,  blending 
well.    Pour  in  milk  gradually,  stirring  constantly.     Bring  to  boil 
and  cook  over  lowered  heat  about  3  minutes.    Add  grated  cheese, 
green  pepper,  pimento  and  seasonings  to  this  sauce.     Make  al- 
ternate layers  of  potatoes  and  cheese  sauce  mixture  in  buttered 
baking  dish.    Bake  at  350  degrees  until  bubbly  and  lightly  browned. 
Serves  6, 

Alice  B,   Rueger 

LIMA    OR    GREEN   BEAN    CASSEROLE 

4  slices  bacon  1  c,  canned  tomato  sauce 
2  pkg,   French  green  beans  1  Tbsp„   sugar 

(frozen),  or  lima  beans  1/4  tsp.  pepper 

bacon  drippings  1/2  tsp.  Accent 

2  Tbsp,  chopped  onion 

Saute  bacon  and  set  aside.    Cook  beans  until  barely  tender. 
In  bacon  drippings,   saute  onion,  add  tomato  sauce,  sugar,  pepper, 
and  Accent,    Put  beans  in  buttered  baking  dish,  add  sauce  and 
crumble  over  top.     Cover  and  cook  15  minutes  at  350  degrees. 

Sis  Nash 
(Mrs.  Monroe  Nash,  Jr, ) 
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^GEORGE'S    SWEET    POTATOES 

3  lb,  sweet  potatoes  1  tsp„  lemon  flavoring 

1  can  pie  apples  1  Tbsp„  cornstarch 
1/2  c.   orange  juice                            cinnamon 

1/2  c.  pineapple  juice  butter 

2  c,   sugar  juice  of  1/2  lemon 

Boil  potatoes  in  skins  until  almost  doneo     Slice  and  arrange 
in  pan  with  sliced  apples. 

Mix  together  next  5  ingredients  =  Dot  potatoes  with  buttero 
Pour  liquid  mixture  over  alL  Sprinkle  with  cinnamon,  then  lemon 
juicCo    Bake  at  250  degrees  for  90  minutes, 

*This  is  George  Bernard's  recipe,    George  was  chef  at 
Country  Day  School  for  Girls  for  many  years. 

Sis  Nash 
(MrSo   Monroe  Nash,  Jr. ) 

GREEK    GREEN   BEANS 

1  1/2  lb,   snap  beans  1/2  Co   water 

3  green  onions s,  chopped  1  Tbsp,  butter 
1/2  green  pepper,  chopped  1  Tbsp,,  olive  oil 
1  large  carrot,  thinly  sliced  2  tsp^   salt 

3  small  new  potatoes,  halved  1/4  tsp„  freshly  ground  pepper 

1  fresh  tomato,  diced  1  1/2  Tbsp„  chopped  parsley 

Prepare  beans,  break  in  half„    Place  beans  in  large  pan 
with  tightly  fitting  lid„    Top  with  layers  of  vegetables  in  order 
given.    Add  butter,  water,  olive  oil.     Sprinkle  with  seasonings 
and  parsley.    Bring  to  boiU  cover  tightly.     Reduce  heat  and  cook 
45  minutes, 

Lucy  Hauser 

MUSHROOMS    AND    CABBAGE 

1/4  lb,  fresh  mushrooms,  butter 

sliced  1  Tbsp,   soya  sauce 

1/2  medium  cabbage,  shredded 

Slice  and  saute  mushrooms  in  butter  in  a  skillet  until 
soft.    Add  shredded  cabbage  with  a  few  drops  of  water  and  cover 
tightly.     Let  steam  only  until  cabbage  is  slightly  soft;  not  well 
cooked,  as  cabbage  should  be  a  little  crisp  and  still  green.     Add 
soya  sauce  and  toss  well,  adding  more  soya  if  desired, 

Suzanne  Vandersyde 

(Mrs,  J.  A.) 
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GRITS    SOUFFLE 

1  c.  grits,  uncooked  1  tsp.   salt 

4  c.  water,  boiling 

Cook  2  to  5  minutes,  stirring  constantly;  pour  in  slowly. 
While  hot  put  in: 

1/2  stick  butter  1  c.  grated  cheese 

Let  cooL    Beat  4  eggs  and  add  1  cup  milk.    Bake  in  un- 
covered greased  casserole  45  minutes  or  more  at  350  to  375 
degrees.    Serves  8. 

Ann  Bragg 

STEWED    TOMATOES 

1  large  can  tomatoes  2  Tbsp.  butter 

1  c.   sugar  pinch  of  salt 

2  slices  of  bread 

Place  can  of  tomatoes  and  cup  of  sugar  in  stew  pan,  let 
come  to  a  boil  and  turn  to  medium  heat,  for  approximately  1/2 
hour.    Add  two  slices  of  bread,  pulled  apart  into  little  bits,  and 
the  butter.    Simmer  until  thick  but  stirring  often  so  as  not  to 
stick  to  bottom  of  pan.,    Serves  six  generously. 

Mary  Jane  Turner 

**  EXTRA    RECIPES  ** 
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**  EXTRA    RECIPES  ** 
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Let's  pour  some  happy  spirit 
In  a  great  big  mixing  bowl 

Then  add  a  few  ingredients 
And  lo!    A  Casserole II 


^dA^enoie^ 


0«te  Vi^  7Ke<iU 


ABBREVIATIONS 


tsp. 

-  teaspoon 

Tbsp 

.  -  tablespoon 

c.  - 

cup 

pt.  - 

pint 

qt.  - 

quart 

pk.  ■ 

-  peck 

bu.  ■ 

-  bushel 

COMMONLY   USED 

oz.  - 

■  ounce  or  ounces 

lb.  - 

pound  or  pounds 

sq.   - 

square 

min. 

-  minute  or  minutes 

hr.  - 

hour  or  hours 

mod. 

-  moderate  or  modera 

tely 

doz. 

-  dozen 

SIMPLIFIED  MEASURES 

dash  -  less  than  1/8  teaspoon  2  pints  (4  cups)  -  1  quart 

3  teaspoons  -  1  tablespoon  4  quarts  (liquid)  -  1  gallon 
16  tablespoons  -  1  cup  8  quarts  (solid)  -  1  peck 

1  cup  -  1/2  pint  4  pecks  -  1  bushel 

2  cups  -  1  pint  16  ounces  -  1  pound 

If  you  want  to  measure  pait-cups  by  the  tablespoon,  remember: 

4  tablespoons  -  1/4  cup  10  2/3  tablespoons  -  2/3  cup 

5  1/3  tablespoons  -  1/3  cup  12  tablespoons  -  3/4  cup 
8  tablespoons  -  1/2  cup                        14  tablespoons  -  7/8  cup 


OVEN    TEMPERATURES 

Slow 250  to  300  Degrees 

Slow  moderate    .  .    .  325 

Moderate 350 

Quick  moderate     .    .  375 

Moderately  hot  .  .    .  400 

Hot 425  to  450 

Very  Hot 475  to  500 


CONTENTS  OF    CANS 

Of  the  different  sizes  of  cans  used  by  commercial  canners,  the  most 
common  are: 

Size  Average  Contents 

8  oz 1  cup 

picnic  1  1/4  cups 

#300 13/4  cups 

No.   1  tall 2  cups 

No.  303 2  cups 

No.  2 2  1/2  cups 

No.  2  1/2 3  1/2  cups 

No.  3 4  cups 

No.  10 12  to  13  cups 

EQUIVALENT    MEASURES    AND    WEIGHTS 

3  teaspoons  -  1  tablespoon  4  cups  -  1  quart 

4  tablespoons  -  1/4  cup  2  pints  -  1  quart 
16  tablespoons  -  1  cup                          4  quarts  -  1  gallon 
1/2  cup  -  1  gill  8  quarts  -  1  peck 
4  gills  -  1  pint                                       4  pecks  -  1  bushel 

2  cups  -  1  pint  16  ounces  -  1  pound 


CASSEROLES,     ONE    DjSH    MEALS 
SAUSAGE    AND    FRIED    APPLES 

This  is  a  delicious  old  Tidewater  breakfast  dish.    To  fix 
it,  shape  one  pound  of  sausage  in  small  patty  cakes  and  cook  slowly 
in  frying  pan  (ir-'O  skillet  preferably)  until  the  middle  of  the  patties 
are  well  done.    Do  not  cook  too  fast  as  the  outside  will  get  too  hard„ 

Pour  off  most  of  the  fat.     Have  ready  good  cooking  apples 
that  have  been  cf-red  and  sliced  (without  peelings)  about  1/4  inch 
thick,.     Place  thes':^  in  the  same  skillet  and  cover  with  lid.    Turn 
occasionally,  but  try  to  avoid  breaking  apple  slices.    Sprinkle  with 
brown  sugar  as  they  cook„     When  apples  are  almost  tender,  remove 
the  cover  so  they  can  take  on  a  glaze.     You  can  also  sprinkle  with 
cinnamon  if  desired„    Place  apples  in  center  of  platter  and  sausage 
patties  around  edge„ 

Douglas  Barnes 

CHICKEN  AND  ARTICHOKE  CASSEROLE 

1  pkgo  frozen  artichoke  hearts        1/4  tsp,   oregano 

4  chicken  breasts  (or  1  whole  2  strips  lean  raw  bacon  or 

chicken,  cut  up)  dots  of  butter 

salt  and  pepper  to  taste  1/4  Cc  dry  vermouth 

Grease  shallow  glass  baking  dish  with  butter o    Place  arti- 
chokes frozen  but  separated  (cut  side  up)  on  bottom  to  make  one 
layer.     Sprinkle  a  few  drops  of  water  on  each  piecCo    Salt  and 
pepper  each  piece.    Place  chicken,  skin  side  up«  on  this  to  make 
second  layer,,    Pour  on  vermouth^   salt  and  pepper  and  sprinkle 
with  oregano.     Cover  with  the  bacon  or  dots  of  butter.    Bake  un- 
covered in  350  degree  oven  until  very  tender  and  golden  brown, 
basting  with  own  liquid  every  10  to  15  minuteSo     Cooking  time  a- 
bout  1  1/4  to  1  1/2  hours.     If  impossible  to  baste,  cover  with  glass 
top  and  let  brown. 

MrSo  James  Go  Page 

WILLIAMSBURG    CASSEROLE 

2  Co  diced  chicken  (canned  1  can  cream  of  chicken  soup, 
R  &  R  may  be  used  if  de-  undiluted 

desired)  3  Tbsp^  grated  onion 

1  c.  chopped  celery  3  hard  boiled  eggs,  chopped 

1/2  Co  mayonnaise  1  dash  Season -All 

1/4  Co   sliced  almonds  1  small  bag  potato  chips, 

crumbled 

Mix  all  ingredients  and  place  in  greased  casserole,  re- 
serving enough  crumbled  potato  chips  to  generously  sprinkle  on 
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WILLIAMSBURG    CASSEROLE    (Continued) 

topc    Bake  in  450  degree  pre -heated  oven  for  15  minutes. 

This  recipe  is  very  good  using  lobster,  crabmeat,  turkey, 
or  tuna  instead  of  chickeno 

Bobbi  Mullen 


CASSEROLE 

(This  is  a  one -dish  dinner  that  can  be  prepared  and  frozen, 
ready  for  bakjng  when  needed..     It  contains  a  green  vegetable, 
starch  and  meat„     I  have  no  name  for  it  since  I  made  it  up.    Any 
name  you  wish  to  give  it  is  all  right  with  mCo ) 

In  buttered  casserole  place  the  following  layers: 

2  Co  cooked  fine  egg  noodles,        1  can  mushrooms  (4  oz„ ), 
seasoned  drained 

1  can  cut  cooked  zucchini  squash,  drained 

Pour  over  liquid  from  zucchini  and  mushrooms  blended 
with  2  heaping  tablespoons  of  flouro      Shake  together  in  small 
glass  jar, 

1  1/2  Ibo  ground  chuck,  Italian  Parmesan  cheese 

browned  and  seasoned  to  papnlia 

taste 
Nearly  1  pt,  sour  cream,  spread  evenly 

Cover  and  seal  with  aluminum  foil  -  ready  for  freezing 
or  baking.    Bake  1  hour  at  350  degrees, 

Mr  So   Co   Edgar  Koontz 
(Gretchen  Koontz) 

CHICKEN    AND    DUMPLINGS 

(Use  desired  amount  of  chicken  for  your  family.    This  may 
be  a  stewing  hen,  a  very  large  fryer  cut  up  in  serving  pieces,  or 
chicken  parts,  whole  breasts  and  legs, ) 

3  bouillon  cubes,  chicken  2  cans  buttermilk  biscuits  (NOT 
salt  and  pepper  to  taste  FLAKEY;  this  amount  for  whole 
1  Tbspo  chopped  parsley,  (or           chicken  or  equivalent  in  parts) 

dried  flakes)  lump  of  butter  (only  if  chicken  does 

not  have  any  fat) 

Drop  chicken  parts  in  boiling  water  to  cover.     Add  bouillon 
cubes,  salt,  pepper,  butter  or  margarine  and  parsley.    Simmer 
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HARREtt'lSlRMACY 


"SERVICE    FOR    THE    SICK 

Phone    428-1221 
W.    C.    HARRELL,   Ph.G.,   Prop. 


308    LASKIN    ROAD 


VIRGINIA     BEACH,     VA  . 


COMPLETE    BEAUTY    SERVICE 

AND    ALL    TYPES    OF     PERMANENT    WAVES 

MRS.      FLOSSIE    CREEKMORE,     OWNER 

SPECIAL    ATTENTION    TO    FACIAL    CARE 

LACTOL     MANICURES     INCLUDING     MASSAGE 


AIR    CONDITIONED 

Call   GA   8-3991 

2611    ATLANTIC    AVE. 


EXPERIENCED    OPERATORS 
NATIONAL    BRAND    COSMETICS 


Telephone    GA    8-4232 


BRINKLEY'S  SHELL  SERVICE 


A    FRIENDLY    SERVICE    PLUS    QUALITY    PRODUCTS" 


409    LASKIN     ROAD 


VIRGINIA    BEACH,     VA 


^E/\CH$/?^B/»yNE 


THEATRE 


25TH    AND    ATLANTIC 


THEATRE 


16TH    AND    ATLANTIC 


VIRGINIA    BEACH,     VA  . 
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(^  TOM  BRAITHWAITE 

TEXACO    SERVICE 


Phone    GA    8-9401 
24th  and  atlantic  ave.  virginia  beach,   va 

SERVING    TIDEWATER    SINCE    1947" 

MM^w^     INSULATING  & 
H^^^    SUPPLY  CO., INC. 

{  CONTRAgOR    '  OIAIEE.   »  DISTRmfTOR    | 


5677    VIRGINIA    BEACH    BLVD. 
NORFOLK,     VIRGINIA   23502 

855-1515  855-3752 

Addenbrook  Septic  Tank  Co.,  Inc. 

CONCRETE  CONTRACTORS 

SEWAGE  DISPOSAL  SYSTEMS 

office  and  plant:  2300  gazel  st.  •  corner  rugby  •  p.o.  box  5523 
Phone    622—3654  Norfolk     Virginia  23516 


:^0^ADAMS  SERVICE  COMPANY 

A  Virginia  Corporation 

AIR  CONDITIONING  -  PLUMBING  -  HEATING 

P.  O.  Box  853  614  20th  Street 

VIRGINIA  BEACH,  VIRGINIA 

Day  428-6731  Night  428-7770     340-1866     340-6621 


CHICKEN    AND   DUMPLINGS    (Continued) 

until  tender  (covered).     It  may  be  necessary  to  add  a  little  water 
from  time  to  time  until  chicken  is  done.     Remove  chicken  from 
liquid.     While  liquid  is  still  boiling,  add  the  canned  biscuits, 
pinching  off  in  pieces  about  the  size  of  a  quarter.    When  all  dump- 
lings (canned  biscuits)  have  been  dropped  in  the  liquid,  cover  with 
lid  and  cook  for  about  10  minutes.     Cliicken  may  now  be  placed 
back  with  the  liquid  and  dumplings,  or  if  you  desire  chicken  pie, 
place  this  entire  mixture  in  a  deep  baking  dish.     Use  another  can 
of  biscuits  and  pull  them  out  real  thin  and  place  on  top.     Place  in 
very  hot  oven  for  a  few  minutes  or  long  enough  to  brown  top  crust. 

Bobbi  Mullen  (Mrs.   George  T. ) 

"ONE    MAN'S    MEAT" 

1  green  pepper  1  Tbsp.  Worcestershire  sauce 

2  medium  onions  few  drops  Tabasco 

2  Tbsp.  butter  pinch  oregano 

1  lb.  ground  beef  pinch  Italian  herb  seasoning 

1  can  tomatoes  (#2)  Lawry's  seasoned  salt  (pinch) 

3  c.  cooked  macaroni  pinch  garlic  salt 

1/4  lb.   sharp  cheese  pinch  cayenne  (optional) 

salt  &  pepper  (coarse)  Parmesan  cheese 

Dice  pepper  and  onions;  brown  in  butter.    Add  beef  and 
brown.    Sprinkle  seasonings  over  all  and  add  tomatoes  and  mac- 
aroni.    Simmer  few  minutes  then  pour  into  greased  casserole. 
Slice  or  dice  sharp  cheese  and  dot  over  top.   Sprinkle  Parmesan 
generously  over  all.    Bake  at  325  degrees  for  45  minutes  or  until 
bubbly  and  golden  brown.     Serves  6. 

Suzanne  Vandersyde 

(Mrs.  J.  A.) 

PORK    CHOP-APPLE    CASSEROLE 

6  pork  chops  pinch  mace 

12  small  white  onions  pinch  ground  clove 

1/2  c.   seedless  raisins  salt  and  pepper 

1  c.  consomme  5  tart  apples,  peeled  and 

1  Tbsp.   currant  jelly  quartered 

ptnch  nutmeg  1  Tbsp.  brown  sugar 

pinch  thyme  1  Tbsp.  flour 

Trim  some  fat  from  each  chop  and  place  bits  in  heavy  skil- 
let.  Heat  and  brown  chops  in  this  fat.   Add  salt  and  pepper  after 
they  have  been  browned  and  moved  to  a  large  casserole.    Arrange 
over  and  around  them  raisins  (which  have  been  plumped  by  par- 
boiling), apples,  quartered  and  onions.   Sprinkle  with  brown  sugar, 

177  -27-    Virginia  Beach,  Virginia 


PORK    CHOP-APPLE    CASSEROLE    (Continued)  ^ 

herbs  and  spices;  pour  consomme  over  alL    Bake  at  375  degrees 
for  11/4  hours.    When  ready  to  serve,  pour  off  liquid  into  a 
saucepan.  Bring  same  to  boil  and  thicken  with  flour  mixed  with 
water.     Stir  in  currant  jelly.     Serve  separately. 

Mrs.  J.  W.  Gardner 

CHICKEN    AND    RICE    SUPREME 

1  can  mushroom  soup  1  (7  oz. )  box  Minute  rice 

1  can  celery  soup  6  boned  chicken  breasts 

2/3  c.  regular  sherry  1  pkg.   Lipton's  onion  soup  mix 

Mix  soups  and  uncooked  rice.    Place  on  bottom  of  shallow 
casserole.     Place  chicken  on  top.     Sprinkle  with  onion  soup. 
Cover  with  foil  and  cook  2  1/2  hours  at  325  degrees.   Serves  6. 

Jeanne  Preston 

**    EXTRA    RECIPES    ** 
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BEVERAGES 


My  susceptibility  to  flattery 
Is  a  disconcerting  thing; 

If  an  enemy  but  praise  my  tea, 
I  feast  him  like  a  king. 


SANDWICHES 


They  that  have  no  other  meat, 
Bread  and  butter  are  glad  to  eat. 


BIRTHDAY   STONES 

AND 

FLOWERS 


,^^w^;.. 


MONTH 


FLOWERS 


STONE 


January Snowdrop  or  Carnation Garnet 

February Primrose  or  Violet Amethyst 

M^rch Jonquil  or  Daffodil    ....    Bloodstone  or 

Aquamarine 

^P^il Daisy  or  Sweet  Pea Diamond 

May Hawthorn  or  Lily  of  the  Valley      .    .    .    Emerald 


June 


Rose  or  Honeysuckle Pearl  or 

Moonstone 


July Larkspur  or  Water  Lily Ruby 

-August Poppy  or  Gladiolus Sardonyx 

September    ....    Aster  or  Morning  Glory Sapphire 


October Cosmos  or  Dahlia 


Opal  or 
Tourmaline 


November Chrysanthemum  .    .    .      Topaz  or  Citrine 

December    ......    Holly  or  Poinsettia    ....    Turquoise  or 

Lapis  Lazuli 


BEVERAGES    -    SANDWICHES 


RUSSIAN    TEA 


2  1/2  c.   sweetened  orange  2  qt.  water 

juice  (#2  can)  8  tea  bags 

2  1/2  c.  pineapple  juice  5  Tbsp.   lemon  juice 

(#2  can)  1  1/2  c.   sugar 

Bring  water  to  boil  and  add  tea  bags.     Remove  from  heat, 
cover  and  let  stand  15  minutes  or  more.    Drain  tea  and  add 
sugar  and  juices.     Let  come  to  boiling  point  and  remove  from 
heat.     Serve  hot  with  2  or  3  whole  cloves  in  each  cup.     This  may 
be  kept  in  covered  jars  in  the  refrigerator  and  heated  before 
serving.     Approximate  yield:  16  cups. 

Mrs.   W.   H.   Kitchin,  Sr. 

INSTANT    RUSSIAN   TEA 

2  c.  Tang  1  1/2  c.   sugar 

1/2  c.   instant  lemon  tea  1  tsp.    ground  cinnamon 

1/2  tsp.  cloves,  ground 

Mix  all  ingredients  and  serve  2  teaspoons  to  a  cup  of  boil- 
ing water. 

Beverly  Gilliam 

EGG    NOG 

1  doz.  eggs  1/5  whiskey 

1  lb.   sugar  1  qt.   milk 

1  c.   apple  brandy  1/2  pt.  coffee  cream 

Beat  the  yolks  and  whites  separately.   Stir  the  sugar  thor- 
oughly into  the  yolks.    Add  the  whiskey  slowly  so  as  to  cook  the 
eggs,  then  add  the  milk  and  cream,  and  lastly  the  lightly  whipped 
egg  whites.     Top  with  nutmeg. 

Bob  Reinhardt 

WINEBURGERS 

1  lb.  hamburger  1  onion 

Brown  hamburger  and  onion  in  butter.    Add: 

1/4  tsp,  pepper  1/2  tsp.   salt 
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WINEBURGERS    (Continued) 
Add: 

1  can  tomato  soup  1  tsp.  Worcestershire  sauce 

1/3  c,  cooking  wine 

Simmer  about  half  an  hour.     Serve  on  toasted  buns. 

Flossie  Reinhardt 

**    EXTRA    RECIPES    ** 
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MEATS 


POULTRY 


.,;^riijrJ^filjfJ^Hljttj'<iJ»tjt»l''ii>'f»t^  ' 


Stuff  it  and  roast  it,  baste  it  with  care, 

Carefully  then  some  gravy  prepare. 
Around  your  kitchen  savory  odors  will  tell. 

Whatever  is  cooking,  is  doing  well. 

+ 

T 


ROASTING 


MEAT 

Beef 

Standing  Rib  6-8  Lbs. 


Less  than  6  pounds 


Set 

Tampcroture 


Time  in  Minutes 
per  Pound 


Time  in  Min.  per  Lb. 

Storted  Cooking 

from  Frexen  State 


Rolled  Ribs 


Rump  (high  quality) 

Standing 

Rolled 

Lamb 

Leg 

Rolled  Shoulder 

Shoulder  (bone  in) 

Veal 

Leg 

Shoulder 

Boned  and  Rolled 

Pork 

Loin 
Fresh  Ham 


300 


300 


300 


300 
300 


300 
300 
300 


300 
300 
300 


350 
350 


Rare  18-20 

Medium      22/25 
Well  Done  27-30 


Rare 
Medium 
Well  Done 
Rare 
Medium 
Well  Done 


Smoked   Pork 

Ham  (New  style)  300 

Ham  (New  style)  Half  300 

Ham  Butts  300 


33 
45 
50 
32 

38 

48 

25-30 
30-35 


30-35 
40-45 
30-35 


25-30 
25 

40-45 


35-40 
30-35 


15 

18-20 
35/40 


43 
47 
55 
55 
60 
65 
53 
57 
65 

50 
55 


40/45 
40-45 
40-45 


40-45 
40-45 
40-45 


50-55 
50-60 


POULTRY 

Chicken 

Stuffed  3-4  lbs.  350 

Stuffed  4-5  lbs.  350 

Stuffed  over  5  lbs.  325 

Turkey 

8-10  lbs.  325 

10-14  lbs.  325 

14-18  lbs.  300 

18-20  lbs.  300 

Goose 

10-12  lbs.  325 

Duck 

5-6  lbs.  350 


45-40 
40-35 
35/30 


25-20 
20-18 
18-15 
15-13 


30-25 
35-30 


MEATS,     POULTRY 


CHUCK    WAGON    PEPPER    STEAK 


1  round  bone  arm  chuck 
roast  or  boneless  round 
roast,  cut  about  2  in.  thick 
(about  3  Ibo ) 

2  tsp.  unseasoned  meat 
tenderizer 

2  Tbsp.  instant  m_inced  onion 

2  tsp.  thyme 

1  tspc   marjoram 


1  bay  leaf,  crushed 

1  c.   wine  vinegar 

1/2  c.   olive  oil  or  salad  oil 

3  Tbsp.  lemon  juice 

1/4  Co  peppercorns,  coarsely 

crushed,  or  2  Tbsp.  bottled 

cracked  pepper 


1„    Sprinkle  meat  evenly  on  both  sides  with  meat  tender- 
izer (use  no  salt);  pierce  deeply  all  over  with  a  fork,  place  in  a 
shallow  baking  pano 

2o     Mix  instant  onion,  thyme,  marjoram,  bay  leaf,  vin- 
egar, olive  oil  or  salad  oil,  and  lemon  juice  in  small  bowl;  pour 
over  and  around  m.eat;  let  stand  at  room  temperature  1  to  2  hours, 
turning  meat  every  half  hour  to  marinate  welL 

3„     When  ready  to  grill,  remove  meat  from  marinade; 
pound  half  the  crushed  peppercorns  into  each  side  (a  wooden 
mallet  makes  a  handy  tool)o 

4o    Grill  to  a  rich  brown  on  rack  set  about  6  inches  above 
hot  coals;  turn  and  grill  until  meat  is  done  as  you  like  it„     Time 
will  depend  on  heat  of  coals  and  distance  of  meat  from  fire  bed, 
but  it  should  average  at  least  15  minutes  on  each  side  for  rarCo 

5o     To  serve,  place  on  carving  board  and  cut  meat  diagon 
ally  into  1/2  inch  thick  pieces,, 

Sis  Nash 

GLAZED    HAM   LOAF 


1  3/4  Ibo  ground  ham 

3/4  lb,  fresh  pork,  ground 

1/2  Co   drained  tomatoes 


1/2  Co  milk 

3/4  Co  dry  bread  crumbs 

1  egg,  well  beaten 


Mix  and  make  into  loaf.    Bake  in  moderate  oven, 
frequently  with  the  following: 


Baste 


1/2  Co  brown  sugar 
2  Tbspo  vinegar 


1  tspo  dry  mustard 
Martha  Temant 


177 


31"    Virginia  Beach,  Virginia 


PORK    CHOPS   GUMBO 

4  pork  chops  1/4  Co  port  wine  (optional) 

1  can  chicken  gumbo  soup  1  tsp,  shortening 
3/4  Co  water 

Brown  chops  quickly  in  shortening.    Turn  heat  to  low. 
Add  soup,  water,  and  wine=    Simmer  slowly  (covered)  for  1 
hourc    Soup  cooks  down  to  delicious  gravy.    Serve  over  rice„ 
Makes  4  servings.     If  wine  is  omitted,  add  extra  jy4  cup  water, 

Edna  Smith 

POT    ROAST 

2  strips  bacon  8  small  onions 

1/2  Co  red  or  white  wine  1  whole  clove  stick  in  one  onion 

1/4  Co  brandy  butter 

1  Cc  meat  stock  salt  and  pepper  to  taste 

6  small  carrots  "bouquet"  (3  or  4  stalks  of 

6  or  7  Ibo  chuck  roast  parsley,  2  .stalks  of  celery) 

Cut  away  from  roast  all  unnecessary  fat  and  tie  securely , 
Sear  on  all  sides  in  browned  butter.    Add  finely  cur  bacon;,  fried 
and  drained  of  fat.     Add  stocky  wine^,  sugar,  salt  and  pepper,  half 
of  the  brandy,  bouquet  and  onions.     Let  simmer  on  a  very  low 
flame  for  2  hours,  then  turn  roast,  add  carrots  cut  into  strips 
and  simmer  another  half  hour.    Add  rest  of  brandy  ten  minutes 
before  servingo    Lift  out  roast,  keep  warm  in  oven.    Skim  fat  off 
gravy,  thicken  with  1  tablespoon  flour  for  each  cup  of  sauce.    Cut 
meat  in  thin  slices  and  serve  on  hot  platter  with  vegetables  and 
gravy  poured  overo 

Louise  Eo  Allen 

GOURMET    CHICKEN 

4  medium  chicken  breasts  1  stick  butter 

4  slices  ham  1  egg,  beaten 

1/2  Co   Italian  crumbs 

Bone  chicken  breasts  and  flatten.     Make  a  slit  and  insert 
ham  slice,  which  has  been  dipped  in  beaten  egg.    Press  together 
at  edges  and  dip  first  in  beaten  egg  and  then  in  Italian  crumbs. 
Saute  slowly  in  butter  (about  15  minutes)  until  browno    Pour  butter 
over  and  bake  in  375  degree  oven  for  15  minutes o    Serves  4, 

Anonymous 
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ITALIAN     POT    ROAST 

3  lb,  chuck  1/8  tsp,  cinnamon 

2  Tbspo   oil  1  tsp.   salt 

2  cloves  garlic  1/4  tsp„  pepper 

1/4  tspo  powder  1/2  tsp„   sugar 

2  medium  onions,  chopped  2  (6  oz., )  can  tomato  paste 
1  1/2  tsp.   oregano  3  c.  water 

1  tsp.  thyme  1  lb.  thin  noodles 

1/2  tsp.  basil  Parmeson  cheese 

Brown  meat  well,  remove.    Add  garlic  and  next  8  ingred- 
ients.   Simmer  5  minutes.     Return  meat.     Mix  tomato  paste 
and  water;  pour  over  meat.    Boil  fully,  lower  heat  and  cover 
loosely  and  simmer  2  to  3  hours;  turning  occasionally.    Cook 
noodles,  slice  meat  and  arrange  around  noodles.    Cover  with 
sauce  and  cheese. 

Shelby  Balderson  (Mrs.  G.  S. ) 

CHICKEN   SAUTERNE 

8  chicken  breasts  1  c.  canned  chicken  broth  or 

12  small  white  onions,  peeled  bouillon 

3  Tbsp.  butter  4  cloves 

1  Tbsp.  flour  1/4  tsp.  thyme 

1  c.  white  wine  (sauterne  or         salt  and  pepper 
other)  dash  of  nutmeg 

Melt  butter  in  heavy  saucepan,  and  brown  chicken  on  both 
sides  in  butter.     Remove  chicken  and  stir  flour  into  drippings. 
Add  wine  and  broth  stirring  constantly.    Add  spices  and  season- 
ings.    Return  chicken  to  sauce  and  add  onions.    Cover  and  simmer 
for  one  hour.    Add  dash  of  nutmeg.     (Remove  bones  from  chicken 
if  desired,  and  serve  with  rice).     Serves  4  to  6  hungry  people. 

Mrs,  A,  W.   Mann,  Jr. 

BARBECUED    CHICKEN 

Barbecue  sauce: 

2  c.  tomato  juice  1/2  tsp.   salt 
1  c,  cider  vinegar                           2  bay  leaves 

1  Tbsp.  Worcestershire  2  frying  size  chickens,  cut  up 

sauce 

Rub  chicken  with  oleomargarine.     Put  in  350  degree  oven 
for  1/2  hour.     Simmer  barbecue  sauce  about  10  minutes,  then 
pour  over  chicken.     Continue  cooking  chicken  for  1  hour,  turning 
it  once  and  spooning  sauce  over  it  every  15  minutes.    Serve  with 

^i^^°  Ann  Brook 
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CHICKEN    WINO 

6  chicken  breasts  1  c.  white  wine  (  I  use 
1  Co  mushrooms,  thinly  sliced  sauterne) 

1  can  cream  of  mushroom  garlic  and  ginger  to  taste 
soup  or  chicken  soup 

Saltj  pepper,  and  flour  chicken.    Brown  chicken  and  put 
in  baking  pan.    Brown  mushrooms  lightly,  drain  and  add  to 
chickeUo    Cover  with  soup  and  wine„     I  give  a  couple  of  shakes  of 
powdered  garlic  and  about  1/4  teaspoon  ginger.    Bake  covered  at 
350  degrees  for  1  1/2  hourSc     Uncover  and  cook  15  minutes  more„ 
Serve  with  rice. 

Evelyn  N=  Robinson 

MUSHROOM   WINE    SAUCE 
(For  beef  -  5  lbs. ) 

Saute  3  pounds  mushrooms  in  butter  and  add: 

2  crushed  garlic  cloves  1  tsp.   salt 

1  bay  leaf  1  tsp.  thyme 

1  Tbsp,  parsley  1/8  tsp.  pepper 

Make  roux  (flour  and  water)  in  another  pan: 

1/2  c.  butter  2  (10  oz. )  cans  consomme 

1/2  c.  flour  3/4  to  1  Cc  burgundy 

Stir  until  flour  is  tan  and  add  soup^  wine  and  mushroom 
mixture.    Use  above  as  a  sauce  or  gravy  for  roast  after  cooking, 

Shelby  Balderson 

MARTHA'S    SUGAR    CURED    HAM   TOPPING 

Score  fat  side  of  ham  and  insert  whole  cloves.    Preheat 
oven  to  350  degrees. 

Mix  dark  brown  sugar  with  sweet  vermouth  to  a  molasses 
consistency.    Pour  half  of  mixture  over  ham.      Cook  thirty  min- 
utes and  pour  other  half  of  mixture  on  and  cook  thirty  more  min- 
utes.   Baste  with  sauce  in  pan  in  between  several  times.    This 
recipe  is  for  pre-cooked  sugar  cured  ham, 

Lou  Allen 
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POT    ROAST 

Cook  3  pounds  rump  beef,  more  or  less,   in  dutch  oven 
with  tight  covero     If  there  is  very  little  fat  on  it  get  a  piece  of 
sueto  to  brown  it  with.     Make  it  good  and  brown  on  all  sides. 
Add  following,  according  to  how  many  you  are  serving: 

white  potatoes,  medium,  medium  to  small  onions 

peeled 
carrots,  peeled  and  if  large,  quartered 

Add: 

1  1/2  Co   Heinz  ketchup  salt  and  pepper 

bay  leaf 

I  salt  and  pepper  it  good,  rubbing  it  in,  and  then  brown 
thoroughly.    Heat  oven  to  325  degrees,  add  bay  leaf,  cover  and 
put  in  oven. 

Prepare  vegetables;  takes  me  about  twenty  minutes  -  take 
roast  out  of  oven  and  add  all  the  vegetables.    Pour  ketchup  over 
all.     Cover  and  put  back  in  oven.     Cook  about  2  hours  or  until  meat 
is  tender  and  vegetables  are  done.     I  do  not  add  any  water,  but  if 
the  gravy  is  too  thick  to  suit  you,  add  a  little  water. 

Doris  Makinson 

4^      n-      !§!      If5      S3! 

**  EXTRA    RECIPES  ** 
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**  EXTRA    RECIPES  ** 
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Meat  Cuts  and  How  to  Cook  Them 


BEEF   CHART 


Retail  Cuts 


Wholesale  Cuts 


Retail  Cuts 


Rolled  Neck  Boneless  Neck 

ftroil*  or  Cook  in  liquid  


>p.,...ond<h.icsrod..  moyb.     NATIONAL   LIVE    STOCK   AND  MEAi    BOARD 

broiled.  ponbcoiUd  or  sonfiied 


Meat  Cuts  and  How  to  Cook  Them 


VEAL   CHART 


Retail  Cuts 


Wholesale  Cuts 


Retail  Cuts 


Rolled 
Shoulder  Roast 

Rooil  or  traiM- 


Fore  Shank  Patties 

Brait*.  Cook  in  Liquid-#  —  Brois*  or  Ponfry  . 
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Meat  Cuts  and  How  to  Cook  Them 


LAMB    CHART 


Retail  Cuts 


Wholesale  Cuts 


NATIONAL   LIVE   STOCK   AND   MEAT   BOARD 


Meat  Cuts  and  How  to  Cook  Them 


PORK    CHART 


Retail  Cuts 


Wholesale  Cuts 


Retail  Cuts 


Fr«sh  Shoulder  Hock  Arm  Steak 

-BroiM,  Cook  in  Liquid-   •   —  Broito,  Ponlry 
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HERBS  AND   SEEDS 

Dill  -  Both  leaves  and  seeds  of  dill  are  used.  Leaves  may  be  used 
as  a  garnish  or  to  cook  with  fish.  Leaves  or  the  whole  plant 
may  be  used  to  flavor  dill  pickles. 

Fennel  -  Has  a  sweet  hot  flavor.  Both  seeds  and  leaves  are  used. 
Seeds  may  be  used  as  a  spice  in  very  small  quantity  in  pies 
and  baked  fruit.  Leaves  may  be  boiled  with  fish. 

Marjoram  -  May  be  used  both  green  and  dry  for  flavoring  soups 
and  ragouts;  and  in  stuffing  for  all  meats  and  fish. 

Tarragon  -  Leaves  have  a  hot,  pungent  taste.  Valuable  to  use  in 
all  salads  and  sauces.  Excellent  in  Tartar  sauce.  Leaves  are 
pickled  with  gherkins.  Used  to  flavor  vinegar. 

Curry  Powder  -  A  number  of  spices  combined  in  proper  propor- 
tion to  give  a  distinct  flavor  to  such  dishes  as  vegetables  of 
all  kinds,  meat,  poultry  and  fish. 

Chives  -  Leaves  are  used  in  many  ways.  May  be  used  in  salad,  in 
cream  cheese,  in  sandwiches,  omelet,  soups,  and  in  fish 
dishes.  Mild  flavor  of  onion. 

Tomato  Juice  -  Used  in  sauces  to  serve  with  bland  foods,  such  as 
potato  croquettes,  or  with  foods  having  distinctive  flavor, 
such  as  fish,  also  in  beverages. 

Vinegar  -  Low  percentage  natural  acid,  generally  acetic  acid.  Used 
as  a  preservative  for  all  pickling  of  vegetables  and  fruit.  To 
give  zest  or  tang  flavor  to  salad  dressing;  for  meat,  fish  and 
vegetable  sauces.  Different  kinds  are  wine  vinegar,  malt  or 
beer  vinegar,  white  vinegar,  cider  vinegar,  tarragon  vinegar. 

Onion  -  Popular  vegetable  which  combines  in  flavor  with  practical- 
ly all  vegetables,  and  some  fruits  -  e.g.,  apple,  and  orange; 
also  with  all  meat  and  fish.  Tender  young  tops  may  be  minced 
and  used  as  a  garnish  for  soups  and  salads. 

Sage  -  Used  fresh  and  dried.  May  be  used  in  poultry  and  meat 
stuffings;  in  sausage  and  practically  all  meat  combinations; 
in  cheese  and  vegetable  combinations,  as  in  vegetable  loaf, 
or  curry.  The  flowers  are  sometimes  used  in  salads. 

Car^ay  -  Seeds  have  a  spicy  smell  and  aromatic  taste.  Used  in 
w  baked  fruit,  in  cakes,  breads,  soups,  cheese  and  sauerkraut. 

Paprika  -  A  Hungarian  red  pepper.  Bright  red  in  color.  May  be 
used  in  all  meat  and  vegetable  salads.  In  soups,  both  cream 
and  stock.  As  a  garnish  for  potatoes,  cream  chees^Jfcilads 
or  eggs.  ^^ 


SEAFOODS 
OCEAN    VIEW    SPOT 

The  Tidewater  area  is  noted  for  ocean  view  spot,  vvhich 
lun  in  late  August  and  September.  Connoisseurs  proclaim  it  the 
sweetest  of  all  fisho 

Once  caught  and  cleaned,  roll  m  corn  meal,   which  has 
been  seasoned  wUh  salt  and  pepper  and  fry  in  iron  skillet  in  hot 
bacon  greaseo     Serve  with  cole  slaw  and  corn  bread„     A  feast  for 
the  gods! 

IMPERIAL    CRAB 

1  lb.  cooked  crabmeat  1/2  c„  mayonnaise 

1/8  tspo  pepper  1/2  Co  dry  bread  crumbs 

1  Tbsp,  capers  paprika 
1/2  tspo   salt 

Combine  crabmeat,  seasonings,  mayonnaise  and  capers. 
Heap  in  greased  crab  shellSo     Sprinkle  with  crumbs  and  paprika. 
Bake  in  moderate  oven  at  30  degrees  for  25  minuteSo    Sei^ves  6» 

Jennie  Co  Kitchin 

DEVILED    CRAB 

1  lb,  crabmeat  1  1/2  Co  milk 

2  hard  boiled  eggs,  finely  1  tspo  prepared  mustard 
chopped  1  tspo  Worcestershire  sauce 

1  1/2  Co  cracker  crum^bs  dash  of  nutmeg 

1/4  Ibo  butter  or  margarine  red  pepper  to  taste 

1  Tbsp,  flour  1  tsp.   salt 

Make  a  thin  cream  sauce  with  butter  and  flour,  add  all 
seasonings  except  the  nutmegs     Add  the  crabmeat  which  has  been 
picked  over  for  small  pieces  of  shelL    Then  add  cracker  crum.bs, 
saving  out  about  1/2  cup  for  sprinkling  on  top  of  the  stuffed  crab 
shells.    Add  chopped  eggs„    Add  dash  of  nutm_ego    Then  put  in  crab 
shells  or  casserole  dish'  sprinkle  with  crumbs  and  dot  with  a  lump 
of  butter  and  dash  of  paprika.     Cook  in  oven  at  300  degrees  until 
bubbly  hoto 

Mrs,  A,  Lo  Grimes,  Sr, 
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SEAFOOD   BAKING    DISH 


can  artichoke  hearts,, 

drained 

lb,   shrimp  or  lobster  or 

both 

Tbspo  butter 

Tbsp,  flour 

tspo  Worcestershire  sauce 


1  tspo  paprika 

1  Tbspo  lemon  juice 

2  Tbsp,  catsup 

3  Tbsp,  sherry 

dash  of  cayenne  pepper 
1  Co  grated  cheese 
1  Ibo  crabmeat 


Prepare  sauce  with  butter,  flour,  Worcestershire  sauce, 
catsup,  sherry,  cheese  and  seasonings.    Layer  casserole  with 
fish,  artichoke  hearts,  sauce,  etCo    Sprinkle  more  cheese  on  tops 
few  bread  crumbs  and  bake  until  bubbling. 

Ruby  Riley 

DEVILED    CLAMS 


2  Co  chopped  clam„s 
2  Tbsp„  mayonnaise 
Worcestershire  sauce  to 
taste 


2  hard  boiled  eggs 
2  Tbsp,  cream 
crumbs 


Mash  eggSo  Mix  all  ingredients  in  saucepan;  thicken 
with  crumbs  and  cook  slowly  until  very  thicko  Fill  8  shells^ 
with  butter,  brown  in  oven„ 

Mr  So   Edward  Dill  or 


Dot 


HALIFAX    DEVILED    CRAB    CROQUETTES 


1  Ibo  crabmeat 

2  Tbspo  chopped  onion 
4  Tbspo  mayonnaise 

2  Tbspc  prepared  mustard 


2  Tbsp,  Worcestershire  sauce 

2  Tbsp,  melted  butter  oi  mar- 
garine 

3  eggs,  beaten 

salt  and  pepper  to  taste 


Mix  above  ingredients  together  and  shape  into  6  to  8  cakes 
or  ovals,  roll  in  fresh  cracker  crumbs.     Fry  in  deep  fat  until 
golden  browno     (Best  to  keep  in  refrigerator  about  1  hour  before 
cookingo )   After  frying,  drain  on  absorbent  paper  as  you  remove 
them  from  fat, 

MrSo   W,   H,  Kitchin,  Sr. 
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BAKED    CRAB 

1  small  green  pepper,  3/4  c.  celery 

chopped  fine  1  lb.  back  fin  crabmeat 

1  small  onion,  chopped  fine  3/4  c.   mayonnaise 

Mix  above  together  and  add: 

3/4  tsp.   salt  1  tap.   seafood  seasoning 

1  tsp.   Worcestershire  sauce  2  tsp.   sherry 

Cover  with  1  cup  Ritz  cracker  crumbs.    Bake  1/2  hour  at 
350  degrees. 

Elizabeth  Barr 

SCALLOPED  SHRIMP  AND  SCALLOPS 

2  Co   scallops  1  c»  cracker  crumbs 
2  c.   shrimp                                          2/3  c.  cream 

1  Cc  butter  2  tsp,  prepared  mustard 

Melt  butter,  mix  cracker  and  bread  crumbs  and  butter  all 
togethero    Put  layer  of  crumbs  and  layer  of  seafood,  ending  with 
a  layer  of  buttered  crumbSo     Mix  mustard  with  cream  and  pour 
over  casserole.    Bake  in  350  degree  oven  until  crumbs  are  lightly 
browned. 

Theresa  Cook 

SHRIMP    CASSEROLE 

2  c.  tomato  juice  1  Tbsp,  Worcestershire  sauce 
1/2  lb.  grated  sharp  cheese  1  pkgc  frozen  peas  and  carrots 
1  c.  mayonnaise  1  c.  rice  (cooked) 

1  Tbsp.  minced  onion  1  1/2  lb,   shrimp 

Melt  slowly  on  low  heat  first  five  ingredients;  cook  1  cup 
rice.     Cook  peas  and  carrots  about  15  minutes.     Cook  and  devein 
shrimp,  unless  using  precooked  frozen  shrimp.     Mix  all  ingred- 
ients in  large  casserole;  cook  at  350  degrees  for  30  minutes. 

Margaret  Gilliam 

CRAB    OMELETTE 

1/4  c.  diced  onions  8  eggs 

1/4  c.  diced  celery  1  c.  crabmeat 

1/4  c.  diced  green  pepper  salt,  pepper  and  seasoning  to 

taste 

Saute  onion,  celery  and  green  peppers  in  2  tablespoons  of 
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CRAB    OMELETTE    (Continued) 

butter  or  margarine,  add  to  beaten  eggs,  beaten  until  frothy p  and 
add  crab.     Pan  fry  over  slow  fire  in  small  portions  =     Serve  hot, 

Theresa  Cook 

CRAB    IMPERIAL 


1  Ibo  crab 

1  can  pimento  (use  2,  cut 

fine  and  all  the  juice 
1  tsp,  Worcestershire  sauce 


juice  of  1/2  lemon 

salt  and  red  pepper  to  taste 

4  Tbsp.  mayonnaise 

1  tspo  capers 


Mix  all  together  and  have  quite  moist.    Put  in  baking 
shells.    Cover  top  with  cracker  meal  ~  dot  with  butter.    Broil 
until  brown  and  heat  in  oven  ten  minutes  longer.     Shrimp,  lobster 
or  fish  can  be  used  in  place  of  crab.     If  baking  in  casserole^  cook 
a  little  longero     Serves  4, 

Mrs,  Roy  Smith 

BAKED    DEVILED    CRAB 


1  Ibc  crabmeat 

2  eggs,  beaten 
1/2  tsp,   salt 

1/8  tsp.  Tabasco 

1  Tbsp,  Worcestershire 
sauce 

2  c,  bread  crumbs 


1/4  tsp.  pepper 

1  Tbspe  vinegar 

2  Tbsp,  lemon  juice 
1/2  c,  chopped  celery 

1/2  c.  chopped  green  pepper 
8  Tbsp.   melted  butter 
1  tsp,  dry  mistard 


Mix  all  ingredients.     Stuff  mixture  into  crab  shells  or 
ramekins.    Bake  in  hot  oven  (400  degrees)  for  17  to  20  minutes. 

Lou  Oatts 

MARYLAND    CRAB    CAKES 


1  c.  crabmeat  (preferably 

lump) 
1  small  egg,  unbeaten 
1/2  tsp.  white  pepper 
a  little  chopped  parsley 


1  Tbsp.  mayonnaise 

2  Tbsp.  bread  crumbs  (not 
crackermeal) 

1  tsp.  dry  mustard 

1  tsp.   Worcestershire  sauce 


Mix  together  lightly  with  fork  and  chill  for  10  minutes. 
Form  into  medium  size  cakes.     Put  on  oiled  paper  and  chill  a- 
gain.    Quickly  brown  in  hot  fat,   1/2  inch  deep.     Drain  and  serve 
hot, 

Mrs,   W„  J.  Cowan 
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CHAFING    DISH    KING    CRAB   NEWBURG 


2  cans  (6  1/2  oz     each) 

King  crabmeat 
1/4  c.   butter 
1/2  c.   sherry  wine 
4  egg  yolks 


1  3/4  c 
1/2  tsp 
paprika 
hot  cooked  rice 


heavy  cream  (about) 
salt 


Place  crab  chunks,  butter  and  sherry  in  chafing  dish  or 
top  of  double  boiler.    Cook  over  direct  heat,  stirring  gently, 
until  liquid  is  reduced  one -half.     Place  egg  yolks  in  measuring 
cup.    Add  heavy  cream  to  make  2  cups.     Blend  thoroughly.    Add 
salt.    Stir  cream  mixture  into  crab  mixture.    Place  over  hot 
water.     Cook,   stirring  gently  until  mixture  thickens.     Sprinkle 
with  paprika.     Serve  over  rice.    Makes  6  servings. 

Louise  Strole  (Mrs.  J.   L.  ,  Jr.) 

SHRIMP    ORLEANS 


1  Tbsp,  butter 

1  medium  onion,   sliced 

1  clove  garlic,  crushed 

1  can  cream  of  mushroom  soup 

2  c.  cleaned,  cooked 
or  canned  shrimp 


1  c.  sour  cream 

1/4  c,  catsup 

1  (3  oz,)  can  (2/3  c„) 

broiled,   sliced  mushroomSj 

drained 


Melt  butter  in  chafing  dish  or  skillet;  add  onion  and  garlic; 
cook  until  tender  but  not  brown.     Combine  soup,   sour  cream  and 
catsup;  stir  into  onions.    Add  mushrooms  and  shrimp.     Cook 
over  low  heat  just  until  mixture  is  heated  through.     Serve  over 
rice.     Makes  4  servings. 

Louise  Strole  (Mrs„  J.L.,  Jr.) 

OYSTER    DELIGHT 

Drain  oysters  on  paper  towel.  Dip  each  oyster  in  beaten 
egg  and  then  in  cracker  crumbs.     Lay  very  close  together  in 
bottom  of  baking  dish.     Sprinkle  with  salt  and  pepper.     Dot  with 
pieces  of  margarine.     Add  a  little  chopped  celery.    Arrange 
another  layer  the  same  way.     Pour  over  it  a  little  amount  of 
the  oyster  liquor  and  bake  a  few  minutes  in  a  hot  oven. 

Mrs,  Joe  Rogers 
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CRAB    CASSEROLE 


1  lb,  crabmeat 

1  can  cream  of  chicken  soup 

3/4  c,  mayonnaise 

1/2  Co  chopped  celery 


2  Tbsp,  chopped  onion 
3/4  c,  slivered  almonds 

3  hard-^boiled  eggs,   sliced 

1  bag  potato  chips,  crushed 
(29<^  size) 


Mix  all  together  using  small  amount  of  Season  All  or 
Lawry's  to  taste.    Add  eggs  last  and  sprinkle  a  few  potato  chips 
on  topo    Bake  20  minutes  at  350  degrees  or  until  bubbly. 

Mrs„  W.  C,  Beaman 


CRAB    ROLLS 


1  can  crabmeat 

2  pieces  pimiento 

1  small  diced  onion 


2  Tbsp„  diced  celery 

1  Tbsp.   parsley 

salt,   pepper  and  mayonnaise 


Cut  crusts  from  4  hot  dog  rolls,  carefully  scoop  some  of 
inside  bread  to  make  a  slight  hollow  lengthwise.    Butter,  mix 
ingredients  and  spread  on  rolls.    Dot  with  Cheddar  cheese  and 
pieces  of  bacon.    Grill  or  broil.     Fresh  crabmeat  is  desirable, 
but  not  necessary.    Good  luncheon  entree. 

Mrs.  John  Currie  (Gloria) 

DEVILED    CRAB    CASSEROLE 

Season  cooked  crabmeat  rather  highly  with  salt,  pepper, 
cayenne  (or  few  drops  Tabasco  sauce),  lemon  juice,  finely  cut 
onion,  finely  chopped  green  pepper  and  1/2  cup  sliced  mushrooms, 
Mix  with  mayonnaise  and  put  in  buttered  baking  dish  or  in 
ramekins.    Cover  with  buttered  bread  crumbs  and  bake  in  350 
degree  oven  until  lightly  brown. 

Alice  Bo  Raeger 

SHRIMP    CREOLE 


1/2  c.  chopped  onion 
1/2  c.  chopped  celery 
1/2  c.  chopped  green 

pepper 
2  cans  (8  oz.  each)  tomato  sauce 


1  tsp.  salt 

1/4  tsp.  pepper 

1/4  tsp.  chili  powder 

1  clove  garlic  (optional) 


Saute  onion,  celery,  green  pepper  for  a  couple  of  min- 
utes in  a  tablespoon  of  fat  or  oil.      Add  tomato  sauce  and 
seasonings  and  cook  for  15-20  minutes  being  careful  not  to  let 
it  stick.    Add  one  pound  of  shrimp,  cook  until  shrimp  turn  pink. 
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COMPLIMENTS    OF 


VIRGINIA  BEACH  FEDERAL 
SAVINGS  AND  LOAN  ASSOCIATION 


chartered  and  supervised  by  the  united  states  government 
210  -  25th  Street  Virginia  Beach.  Va. 


327    LASKIN     ROAD 


VIRGINIA    BEACH.     VIRGINIA 


BY    ALL    MEANS    VISIT    THIS    DELIGHTFUL    GIFT    SHOP 

FOR    A    NEW    ADVENTURE    IN    GIFT    SHOPPING 

VISIT 


^a  cBouiiaue 


3306    ATLANTIC    AVENUE     (BETWEEN     33RD    AND    34TH     STREETS) 
VIRGINIA    BEACH,    VIRGINIA 

DISCOVER 
UNIQUE    GIFTS,     DECORATIVE    ACCESSORIES,     DESIGNER     SPORTSWEAR 
FROM    AROUND    THE    WORLD 


H.   E.   PHELPS 

LANDSCAPING  -  LAWN  GRADING  -  SEEDING 

LAWN  CARE  -  MOWING 

LOTS  CLEARED 


839  S.   BIRDNECK   RD. 

VIRGINIA   BEACH.   VA. 

23453 
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PHONE  428-?      :i 


MEDICINE 


INGBAMPHABHACT 


a07    -    25TH    ST  , 


VIRGINIA    BEACH       VA 


Phone    GA    8-6363 
34th  &  atlantic    (mayflower) 
Phone     428-6467 


WE     NOW     HAVE    A    FULL    TIME 

MANICURIST 

TO    BETTER    SERVE    YOU.' 

1047-C    Laskin    Rd. 

(the   kitchen  building) 

"Ring    a    Bell    for    Beauty 
Phone    428-3754 


DUCK'S  REM  ESTATE 


ciR^dt 


OX 


SALES       •       RENTALS       •       INVESTMENTS 
Telephone    GA    8-4882-3-4 

323    LASKIN    ROAD.     BOX    775  VIRGINIA    BEACH.     VA 


Gifts  and   Souvenirs 

Our    27th    Year    on    Virginia    Beach 

OPEN  YEAR  ROUND 


2010    ATLANTIC    AVE 


304    LASKIN    ROAD 


SHRIMP   CREOLE    (Continued) 

serve  over  hot  rice. 

Can  use  one  of  the  large  packages  of  frozen  shrimp  which 
really  is  a  little  more  than  one  pound. 

Lugean  Boice 

LOBSTER    OR    CRAB    ROLLS 

Split  six  hot  dog  rolls  and  scoop  out  as  much  as  possible, 
mix  2  cups  of  lobster  or  crabmeat  with  1/2  cup  of  mayonnaise  to 
which  has  been  added  2  tablespoons  minced  parsley,   2  tablespoons 
minced  chives,  salt,  red  pepper  and  1  1/2  tablespoons  lemon 
juice.    Put  mixture  into  rolls,  dot  with  butter  and  put  into  hot 
oven  for  six  or  eight  minutes. 

Florence  Wo  Reinhardt 

TUNA    WITH    CURRIED    ALMOND    RICE 

2  (7  oz.  )  cans  tuna,  drained  1  garlic  clove,   minced:  or  1 

3  c.  hot  cooked  rice  tsp„  garlic  powder 

1  c.  blanched  almonds,  1  tsp.   Worcestershire  sauce 
slivered                                          dash  Tabasco  sauce 

1/2  tspo  curry  powder  6  Tbsp„  flour 

8  Tbsp.  butter  3  Co  milk 

2  medium  tomatoes,  peeled  paprika 
and  chopped  1  tsp»   salt 

1/2  tsp,  pepper 

Melt  6  tablespoons  butter  in  pan,  add  tomatoes,  garlic, 
Worcestershire  sauce,  4  drops  Tabasco,   1/2  teaspoon  paprika, 
salt  and  pepper;  cover  and  simmer  5  minutes.    Add  flour  and 
stir  until  blended.    Add  milk,  simmer  until  thick.    Stir  constantly. 
Add  tuna.     Cover  and  simmer  10  minutes. 

Melt  remaining  butter  in  another  pan.    Add  almonds  and 
curry;  saute  until  golden,   stir  constantly.     Add  to  cooked  rice  and 
toss  lightly.     Serve   tuna  over  curried  almond  rice.     Sprinkle  with 
paprika. 

Jeanne  Preston 

SCALLOPED    OYSTERS 

Place  1  quart  oysters  in  buttered  baking  dish  alternately 
with  layers  of  cracker  crumbs.    Sprinkle  each  layer  with  salt, 
pepper,  and  small  pieces  of  butter.     Moisten  with  milk  and  oyster 
liquor.    The  top  layer  should  be  cracker  crumbs.    Bake  30  min- 
utes in  hot  oven.     Serves  8  to  10. 

Maxine  Barco 
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**  EXTRA    RECIPES  ^* 
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Rolls  -  Breads 


"Breathes  there  a  wife  with  soul  so  dead; 

Who  to  her  husband  has  never  said: 
'Tliis  is  my  own  real,  homemade  bread'  ' 


COMMON    CAUSES    OF    FAILURE    IN   BAKING 


BISCUITS 


1.  Rough  Biscuits  caused  from  insuffi- 
cient mixing. 

2.  Dry  biscuits  caused  from  baking  in 
too  slow  an  oven  and  handling  too  much. 


3.  Uneven  browning  caused  from  cook- 
ing in  dark  surface  pan  (use  a  cookie 
sheet  or  shallow  bright  finish  pan),  too 
high  a  temperature  and  rolling  the  dough 
too  thin. 


MUFFINS 


1.  Coarse  texture  caused  from  insuffi- 
cient stirring  and  cooking  at  too  low  a 
temperature. 

2.  Tunnels  in  muffins,  peaks  in  center 


and  a  soggy 
overmixing. 


texture  are  caused  from 


3.    For  a  nice  muffinmix  well  but  light- 
and  bake  at  correct  temperature. 


CAKES 


1.  Cracks  and  uneven  surface  may  be 
caused  by  too  much  flour,  too  hot  an 
oven  and  sometimes  from  cold  oven 
start. 

2.  Cake  is  dry  may  be  caused  by  too 
much  flour,  too  little  shortening,  too 
much  baking  powder  or  cooking  at  too 
low  a  temperature. 

3.  A  heavy  cake  means  too  much  sug- 
ar has  been  used  or  baked  too  short  a 
period. 

4.  A  sticky  crust  is  caused  by  too  much 
sugar. 

5.  Coarse  grained  cake  may  be  caused 
by  too  little  mixing,    too  much  fat,  too 


PIES 


1.  Pastry  crumbles  caused  by  over  mix- 
ing flour  and  fat. 

2.  Pastry  is  tough  caused  by  using  too 
much  water  and  over  mixing  the  dough. 


much  baking  powder,  using  fat  too  soft, 
and  baking  at  too  low  a  temperature. 

6.  Cakes  fall  may  be  caused  by  using 
insufficient  flour,  under  baking,  too 
much  sugar,  too  much  fat  or  not  enough 
baking  powder. 

7.  Uneven  browning  may  be  caused 
from  cooking  cakes  at  too  high  a  temp- 
erature, crowding  the  shelf  (allow  at 
least  2  inches  around  pans)  or  using 
dark  pans  (use  bright  finish,  smooth 
bottomed  pans). 

8.  Cake  has  uneven  color  is  caused 
from  not  mixing  well.  Mix  thoroughly, 
but  do  not  over  mix. 


3.  Pies  do  not  brown  -  for  fruit  or  cus- 
tard pies  use  a  Pyrex  pie  pan  or  an 
enamel  pan  and  bake  at  400  -  425  de- 
grees constant  temperature. 


BREADS:  (YEAST) 


1.  Yeast  bread  is  porous  -  this  is  caused 
by  over-rising  or  cooking  at  too  low  a 
temperature. 

2.  Crust  is  dark  and  blisters  -  this  is 
caused  by  under-rising,  the  bread  will 
blister  just  under  the  crust. 

3.  Bread  does  not  rise  -  this  is  caused 
from  over-kneading  or  from  using  old 
yeast. 


4.  Bread  is  streaked  -  this  is  caused 
from  under- kneading  and  not  kneading 
evenly. 

5.  Bread  bakes  uneven  -  Caused  by 
using  old  dark  pans,  too  much  dough  in 
pan,  crowding  the  oven  shelf  or  cooking 
at  too  high  a  temperature. 


ROLLS  -  BREADS 


EGG  BREAD 


1/2  c.  fine  corn  meal  1  c.  boiling  water 

1/8  tsp.   salt  2  eggs 

1/2  stick  margarine  about  1/2  c.   milk 

4  saltine  crackers  or  1/4  c.  quick  oatmeal 

Scald  first  4  ingredients  with  boiling  water.    Break  eggs  in 
cup  and  beat,     Fmish  filling  cup  with  milk.     Gradually  add  to  hot 
meal.     Pour  in  greased  baking  dish  and  bake  in  350  degree  to  400 
degree  oven  for  about  45  minutes  to  1  hour. 

Ruby  M.  Purrington 

ORANGE    BREAD 

1  medium  sized  orange  2  c.  flour 

2  Tbsp.   melted  shortening  1/4  tsp,   salt 

1  tsp.  vanilla  1  tspo  baking  powder 

1  beaten  egg  1/2  tsp„   soda 

1  c,   sugar  1/2  c,   nuts 

Pour  juice  from  orange  into  m.easuring  cup,  fill  with  boil- 
ing water.    Grind  orange  rind  in  blender^     Add  diluted  orange 
juice.     Stir  in  shortenings  vanilla  and  egg.    Add  flour  sifted  with 
saltj  baking  powder,   soda  and  sugar.    Beat  well  and  stir  in  nuts. 
Bake  in  greased  1  pound  loaf  pan  at  350  degrees  for  1  hour. 
Cool. 

Helen  Smith 

BUTTERMILK    ROLLS 

1  qt.  flour  2  rounded  tsp.   sugar 

2  rounded  tsp.   salt  2  rounded  tsp.  baking  powder 

Sift  above  ingredients  together.    Dissolve  1  yeast  cake  in 
1  cup  cold  sweet  milk.    Add  the  first  four  ingredients  to  1/2  cup 
lard.     Add  yeast  mixture  and  1  cup  buttermilk.     Roll  very  thin  and 
cut  with  big  cutter.     Dip  one  in  lard,  both  sides,  then  dip  another 
one  side  on  top  of  this  one.    If  these  rolls  are  made  at  12  o'clock 
they  will  be  ready  to  cook  at  dinner, 

Gwen  Meredith 

(her  mother's  recipe) 
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OLD    RUEGER    HOTEL    SPOON    BREAD 


1  Co  corn  meal 

1/2  tsp,   salt 

3  or  4  Tbspo  butter  (melted) 


4  eggs 
1  Co   milk 


Stir  one  cup  corn  meal  into  one  pint  of  boiling  water  to 
which  1/2  teaspoon  salt  has  been  addedo    Cook  one  minute;  remove 
from  stove  and  add  melted  butterc     Stir  well  and  add  4  eggs  which 
have  been  well  beateno    Add  one  cup  milk  and  pour  into  individual 
hot  buttered  baking  dishes c     Bake  approximately  25  minutes  in 
425  degree  oven.     (For  best  results,  use  water  ground  corn  meal, 
unbolted), 

Alice  B,  Rueger 


BANANA   BREAD 


1  Co   sugar 

2  Co  butter  or  oleo 

3  mashed  bananas 

2  eggs,  beaten  well 


2  heaping  c.  plain  flour 
1/2  tspo   salt 
1  tspo   soda 
1  Co  nuts 


Cream  butter,  sugar,  bananas  and  eggSo     Sift  other  dry 
ingredients  and  add  to  above.     Fold  in  nuts.    Bake  in  small 
(greased  and  floured)  loaf  pan  at  300  degrees  for  45  minutes  to 
1  hour, 

Margaret  Gilliam 


CORN    MEAL    MUFFINS 


1  1/2  Co  flour 

4  tspo  baking  powder 
2/3  Co   shortening 

2  eggs 


1  Co  corn  meal 
1/2  tspo  salt 
2/3  Co  sugar 

2  Co   milk 


Sift  baking  powder,  flour,  corn  meal,  and  salt  together; 
cream  shortening,  add  sugar.     Cream  until  light  and  fluffy o    Add 
eggs.    Beat  after  each  one.    Beat  until  lighte     Add  flour  and  milk 
alternately  -  about  a  third  at  a  time.     Mix  welL    Bake  in  well 
greased  muffin  panSo    Cooking  time  -  20  W>  25  minutes.    Temp- 
erature -  350  degrees. 

MrSo   Wo  Jo   Cowan 
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DELICIOUS    DINNER    ROLLS 

1  c.   milk  2  yeast  cakes 
1/2  Co   sugar  2  eggs,  beaten 

2  tsp.   salt  about  4  1/2  c.  flour 

1  stick  of  margarine 

Scald  milk.    Stir  in  sugar,   salt  and  margarine.     Cool  to 
lukewarm.     Measure  warm  water  in  large  bowL    Sprinkle  or  crum- 
ble in  the  yeast.     Stir  until  dissolved.     Stir  in  lukewarm  milk  mix- 
ture,, beaten  eggs,  and  half  the  flour.     Beat  until  smooth.    Stir  m 
remaming  flour  (o  make  a  slightly  stiff  dough.    Turn  dough  out  on 
lightly  flouied  board.    Knead  until  smooth  and  elastic  -  about  8 
minutes. 

Place  dough  in  greased  bowl,  turnmg  to  grease  top.     Cover, 
Let  rise  in  warm,  place,  free  from  draft,  until  double  in  bulk 
about  1  houio     Punch  down,  turn  out  on  lightly  floured  board  and 
shape  as  desired. 

Let  rise  in  warm  place  until  doubled  in  bulk.     Brush  lightly 
with  melted  margarine.    Bake  in  moderate  oven  (375  degrees) 
about  15  or  20  minutes. 

Mrs.   William  J„   Cowan 

SWEET   POTATO   BISCUITS 
"Outer  Banks  of  N.   C.  " 

2  c.  hot  mashed  sweet  1  1/2  c.  flour 
potato                                                   1/4  Co   sugar 

1/2  c.   shortening  2  tsp.  baking  powder 

1  tsp.   salt 

Mix  first  three  ingredients  -  set  to  cool  and  add  gradually 
rest.     Cut  with  a  biscuit  cutter.    Biscuits  will  be  flat  and  will  rise 
very  little. 

Place  on  a  baking  sheet  and  bake  at  450  degrees  for  about 
20  minutes.     Will  be  crusty  on  outside  and  soft  in  center.    Serve 
with  plenty  of  batter. 

Caroline  Barr 

"OLE'"  VIRGINIA    SPOON   BREAD 

1  c.  corn  meal  (water  ground)         1/2  c.  milk 
2Tbsp.   Crisco  (or  butter)  2  eggs ,  separated 

2  Tbsp.   sugar  2  tsp„  baking  powder 

Scald  meal  and  cook,  and  stir  on  stove  for  2  minutes.     Add 
milk  slowly  until  of  cffeamy  consistency.     When  cool,  add  baking 
powder,  add  beaten  egg  yolks;  fold  in  fast,  beaten  whiteSo    Bake 
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"OLE"   VIRGINIA   SPOON    BREAD    (Continued) 

at  400  degrees  20  to  25  minuteSo     Leave  in  oven  (turned  off)  for 
a  few  minutes,  as  cooler  air  causes  bread  to  falL 

Margaret  Boykin 


DATE    AND    NUT    BREAD 


1  1/2  c 

2  3/4  c 

2  Tbsp„ 
1  tsp 


sugar 
flour 

butter 
soda 


2  c,  chopped  dates 
1  1/2  c.  boiling  water 
1  c=  chopped  nuts 
1  tsp„   salt 
1  tspo  vanilla 


Cream  butter  and  sugar,  add  egg  then  dry  ingredients. 
Cook  dates  in  hot  water  for  5  minutes^  CooL  Mix  all  and  bake 
in  loaf  pan  at  350  degrees  until  straw  comes  out  clean;  about  45 
minutes » 

MrSo   W=   C„  Beaman 


SPOON   BREAD 


1  c.  boiling  water 
1/2  c.  meal 
1/2  tsp,   salt 


1/2  Tbsp. 

1  Co  milk 

2  eggs 


butter 


Slowly  add  corn  meal  to  boiling  water,  stirring  constantly. 
Remove  from  fire  and  add  salt  and  butter.     Then  add  milk  and 
beaten  egg  yolks.     Fold  in  beaten  whites  and  place  in  greased  dish 
6  1/2  X  10  X  2  inches.    Bake  at  375  degrees  for  50  minutes, 

Lu  Healy 

SPOON   BREAD 

Heat  2  cups  of  milk  to  scalding.    Add: 


1/2  c,  corn  meal 
1  Tbsp,  butter 
1  tsp.   salt 


1  tsp,   sugar 

3  eggs  (beat  yolks  and  whites 
separately) 


Combine  with  the  cooled  milk  mixture.    Place  in  a  but- 
tered 1  1/2  quart  casserole.    Bake  at  375  degrees  for  45  minutes. 
Perfect, 

Caroline  Barr 
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SALLY    LUNN 

This  has  been  a  favorite  old  recipe  in  Tidewater  Virginia 
for  many  a  year 

Put  one  yeast  cake  in  one  cup  of  warm  milk.     Cream  to- 
gether 1/2  cup  of  butter,    1/3  cup  of  sugar.     Add  3  beaten  eggs 
and  mix  welL     S]iz  in  one  quart  of  flour,  alternately  with  the 
milk  and  yeast. 

Let  this  rise  in  a  warm  place,  then  beat  well.    Pour  into 
one  well  buttered  Sally  Lunn  mold  (tube  cake  pan  or  two  smaller 
molds. )    Let  rise  again  before  baking  in  moderate  oven  -  350 
degrees  until  brown  on  top;  45  minutes  to  1  hour, 

Douglas  Barnes 

**  EXTRA    RECIPES  ** 
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**  EXTRA    RECIPES  ** 
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Give  no  more  to  every  guest, 
Than  he's  able  to  digest, 

Give  him  always  of  the  prime. 
And  but  little  at  a  time. 


Cakes  -  ^^ostlngs 


BAKING  HINTS 

Creaming  Butter  and  Sugar:  In  creaming  butter  and  sugar  for  a 
cake,  a  little  hot  milk  added  will  aid  in  the  creaming  process. 

After  using  the  oven,  leave  the  door  open  until  oven  is  cool,  so  that 
moisture  will  not  condense  and  rust  the  metal. 

To  decorate  a  cake  without  a  decorator,  cut  an  envelope  from  one 
of  the  top  corners  to  the  middle  of  the  bottom  of  the  envel- 
ope. Cut  a  little  piece  off  the  corner. 

An  apple  cut  in  half  and  placed  in  the  cake  box  will  keep  the  cake 
fresh  several  days  longer. 

When  making  a  cake  always  add  2  tablespoons  of  boiling  water  to 
the  butter  and  sugar  mixture.  This  makes  a  fine  textured 
cake. 

Do  not  grease  the  sides  of  cake  pans.  How  would  you  like  to  climb 
a  greased  pole? 

To  cut  a  fresh  cake  use  a  wet  knife. 

Do  not  discard  rinds  of  grapefruit,  oranges  or  lemons.  Grate  the 
rinds  first,  put  in  a  tightly  covered  glass  jar  and  store  in  the 
refrigerator.  Makes  excellent  flavoring  for  cakes,  frostings 
and  such. 

When  you  do  not  want  to  heat  your  oven  for  a  shortcake,  make  a 
short  biscuit  dough  with  a  little  sugar  added,  to  a  thin  batter 
and  bake  in  a  waffle  iron. 

A  good,  quick  frosting  is  made  by  boiling  a  small  potato,  mashing 
it,  and  adding  powdered  sugar  and  vanilla. 

To  keep  crisp  cookies  crisp,  and  soft  cookies  soft,  place  only  one 
kind  in  a  cookie  jar. 

Any  cake  will  be  greatly  improved  if  a  teaspoon  of  lemon  juice  is 
added  to  the  butter  and  sugar.  This  makes  a  cake  very  light 
and  shorter.  Fresh  milk  makes  cakes  close  grained  and  more 
solid. 

For  a  nice  decoration  on  white  frosting,  shave  colored  gum-drops 
very  thin  and  stick  on.  They  will  curl  like  little  roses. 

Baking  Pans:  For  best  results  use  correct  size  pan.  The  time  and 
oven  temperature  should  be  adjusted  to  the  type  of  pan  being 
used.  For  shortening  type  cakes,  bake  cup  cakes  at  375  de- 
grees for  18  to  20  minutes;  layer  cakes  at  350  degrees  for 
30  to  35  minutes,  and  loaf  cakes  at  350  degrees  for  40  to  45 
minutes . 


CAKES    FROSTINGS 

FEATHERY  FUDGE  CAKE 

2/3  c.   soft  butter  or  2  1/2  c.   sifted  cake  flour 

margarine  1  1/4  tsp.   soda 

1  3/4  c.   sugar  1/2  tsp,   salt 

2  eggs  1  1/4  c.   ice  water 

1  tsp.  vanilla 

2  1/2  (1  oz, )  sq„  unsweetened  chocolate,  melted  and  cooled 

Cream  together  butter ^  eggs,   sugar  and  vanilla  until  fluffy 
(beat  5  minutes  at  high  speed  on  mixer,  scraping  bowl  occasion- 
ally to  guide  batter  into  beaters,  or  beat  5  minutes  by  handX 
Blend  in  chocolatCo    Sift  flour  with  soda  and  salt:  add  to  creamed 
mixture  alternately  with  ice  water,  beat  after  each  addition^    Bake 
in  2  paper  lined  9x1  1/2  inch  round  pans  in  moderate  oven  (350 
degrees)  30  to  35  minutes  or  until  done.     Frost  cooled  cake  with 
Chocolate  Satin  Frosting. 

LaCena  F.   Harrison 

CHOCOLATE    SATIN    FROSTING 

It's  a  fluffy,  light -chocolate  frosting  when  whipped  by  mix- 
er.    For  darker,  more  glossy  frosting,  beat  with  spoouc  o » o .. « . 

3  1/2  (1  ozo )  sq.  unsweetened         1  egg 

chocolate  1/2  c.   soft  butter  or  margarine 

3  c.   sifted  confectioners  sugar        1  1/2  tsp,  vanilla 

4  1/2  Tbsp.  hot  water 

Melt  chocolate  in  mixing  bowl  over  hot  water.     Remove 
from  heat.    With  electric  mixer,  blend  in  sugar  and  water o    Beat 
in  egg,  then  butter  and  vanilla.     Frosting  will  be  thin  at  this  point, 
so  place  bowl  in  ice  water:  beat  until  of  spreading  consistency^ 
Frosts  tops  and  sides  of  two  9  inch  layers. 

LaCena  F.   Harrison 

FRESH    APPLE    CAKE 

2  c.   sugar  1  c.   (black)  walnuts 
1  c.   Wesson  oil  3  eggs 

3  c.  plain  flour  1  tsp.   soda 
3  c.  diced  apples  (Winesap)  1  tsp.   salt 

1  tsp.  vanilla 

Combine  sugar  and  oil  -  add  eggs  one  at  a  time  and  beat 
well.    Add  other  ingredients  and  bake  in  greased  stem  pan  for 
about  1  hour  at  325  degrees.  Mrs=   W.   C.   Beaman 
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LEMON   JELLY    CAKE 
Cake  (Hot  milk  cake): 

2  c.  flour  1  Co   milk 

2  c.  sugar  1/2  c.  butter 

4  eggs  2  tsp„  baking  powder 

flavoring 

Add  sugar  to  well  beaten  eggs„     Add  flour  and  baking 
powder,  melt  butter  in  the  milk  (to  finger  touch)  and  add  to  mix- 
ture.    Add  flavoringo    Two  large  layers.    Bake  at  375  degreeSo 

Lemon  filling: 

1  Co  hot  water  6  Tbsp„  cornstarch 
juice  of  2  lemons  1  c.   sugar 
grated  rind  of  1  lemon  1  beaten  egg 

1  Tbsp„  butter 

Combme  sugar  and  cornstarchs,  add  beaten  egg,  lemon 
juice,  rind  and  hot  water«    Cook  in  double  boiler  until  very  stifL 
Add  butter  after  cooked. 

Icing: 

3  Tbspo  cream  2  Tbsp,  melted  butter 

2  Co  powdered  sugar  flavoring 

Cream  together, 

Evelyn  N,  Robinson 

TOMATO   SOUP   CAKE 

3/4  Co   Crisco  3  tsp.  baking  soda 

1  1/2  Co   sugar  1  1/2  tsp,  cinnamon 

1  c,  tomato  soup  1  1/2  tsp,  nutmeg 

3/4  Co  water  1  tsp,  cloves 

1  tsp,   soda  1  1/2  c,  raisins 

3  Co  flour  1  1/2  Co  pecans 
3/4  tsp,   salt 

Blend  Crisco  and  sugar.    Combine  tomato  soup  with  water 
and  soda.     Add  to  Crisco  mixture  alternately  with  sifted  dry  in- 
gredientSo    Stir  in  raisins  and  nutSo    Bake  in  loaf  or  tube  pan  one 
hour  at  350  degrees, 

Mrs,  R,  Dawson  Taylor 
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TOMATO   SOUP    CAKE    (Continued) 

Cheese  Fondant  Icing  (for  cake): 

To  1  package  snaall  cream  cheese,  slowly  add  yolk  of  one 
egg,  adding  sugar  until  right  consistency.    Add  1/8  teaspoon  salt 
and  1  teaspoon  vanilla. 

Mrs,   R.   Dawson  Taylor 

CHOCOLATE    UPSIDE    DOWN    CAKE 

Batter: 

1  c,  flour  2  tsp.  baking  powder 

3/4  c.   sugar  3/4  tsp.   salt 

1  1/2  Tbsp.  cocoa 

Sift  above  together.    Add: 

1/2  c.   milk  1  tsp.  vanilla 

2  Tbsp.   melted  butter  or  oleo 

Pour  into  greased  pan  (8x8  inches )o 

Sauce: 

1/2  c.  brown  sugar  1  c.  hot  water 

1/2  c.  white  sugar  2  Tbspo  cocoa 

Boil  together  5  minutes,  making  thin  syrup.     Pour  this  over 
batter,  bake  40  minutes  at  350  degrees.     While  baking,  the  syrup 
sinks  to  bottom  to  thicken.    Serve  warm  upside  down  with  whipped 
cream  or  ice  cream. 

Margaret  Gilliam 

CHOCOLATE  MAYONNAISE  CAKE 

2  Co  flour  1  1/2  tspo   soda 

1  c.  sugar  1  1/2  tspo  baking  powder 

1/2  c.  cocoa  1  c.  mayonnaise 

1  tsp,  salt  1  Co  water 

2  tsp„  vanilla 

Sift  dry  ingredients  and  add  to  mayonnaise,  add  water  and 
vanilla.     Mix  welL    Pour  into  greased  sheet  cake  pan„    Bake  in 
moderate  oven  at  350  degrees  20  to  25  minutes,     CooL 
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CHOCOLATE    MAYONNAISE    CAKE    (Continued) 
Fudge  icing: 


2  c.  sugar 
1/2  c.  cocoa 
1/2  c.  milk 


1  stick  oleo 
1  tsp.  vanilla 


Bring  to  a  boil  for  4  or  5  minutes.    Cool  -  spread  evenly 
on  cooled  cake. 

Peggy  Powell 

LUCY'S    ORANGE    CAKE 


6  eggs 

2  c.  flour 

1  1/2  c.   sugar 

Filling: 

3  Co  granulated  sugar 

juice  and  rind  of  1  1/2  lemons 


juice  and  rind  of  1/2  lemon 
1/2  Co  hot  water 


juice  and  rind  of  2  oranges 


Beat  yolks  and  sugar  until  very  light  and  add  lemon  juice 
and  rind,  and  water  very  slowly.    Add  flour  then  fold  in  beaten 
egg  whites.    Bake.     When  done,   spread  filling  on  cake  while  hot. 

Mrs.  John  Gordon  Myers 

LEMON    GOLDEN    CAKE 


1/2  Co   shortening  (butter  or 

margarine) 
1  c.   sugar 
1  tsp„  vanilla 
1  tsp.  lemon  extract 
1  tspo  lemon  peel 


2  eggs 

2  c,   sifted  cake  flour 

1  tsp,  baking  powder 

3/4  tspo   soda 

1  c.  buttermilk 


Stir  shortening  to  soften.    Gradually  add  sugar,  creaming 
together  until  light  and  fluffy.    Add  extracts,  eggs  one  at  a  time, 
beating  well  after  each  egg.     Sift  together  dry  ingredients,  add  to 
creamed  mixture,  alternating  with  buttermilk^  beat  smooth  after 
each  mixture.    Bake  in  greased  and  floured  or  paper  lined  cake 
pans  30  minutes  at  350  degrees. 


Filling  for  lemon  cake: 


2  Tbsp.  butter 
1/4  Co   sugar 
2  Tbsp.  cornstarch 
1/4  tsp,  salt 


3/4  c.  water 
2  beaten  egg  yolks 
1/3  c.  frozen  lemonade  con- 
centrate 
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LEMON    GOLDEN    CAKE    (Continued) 

few  drops  of  lemon  coloring 

Melt  butter,  blend  sugar,  cornstarch,  add  salt.    Gradually 
stir  in  water  and  cool  until  mixture  thickens,   stirring  constantly. 
Combine  egg  yolks  and  lemonade.     Stir  in  a  small  amount  of  hot 
mixture  into  yolks.     Return  to  hot  mixture,  stirring  constantly, 
bring  just  to  a  boil.    Add  a  few  drops  of  lemon  coloring  -  cool. 
Place  between  layers  of  cool  cake.    Cover  with  7  minute  icing, 

Rosemary  Lamb 

COMPANY    CAKE 

1/2  c.  butter  3/4  Co  sifted  regular  flour 

1/2  c.   sugar  1/2  tsp.   salt 

4  eggs,  separated  1  tsp.  baking  powder 

4  Tbsp,  milk  1  tsp.  vanilla 

Cream  sugar  and  butter  together  until  light,  add  beaten 
egg  yolks,  vanilla  and  milk.    Sift  in  flour  to  which  baking  powder 
and  salt  have  been  addedo 

Grease  and  flour  two  8  inch  cake  pans.    Divide  above  mix- 
ture putting  1/2  in  each  pan.     On  top  of  raw  batter  put  meringue 
made  of  the  egg  whites  beaten  stiff  with  one  cup  of  sugar. 
Sprinkle  on  this  1/2  cup  pecans  cut  fine.    Bake  25  minutes  in  mod- 
erate oven.     When  done,  put  whipped  cream  between  layers,  hav- 
ing meringue  and  nut  sides  on  top  and  bottom. 

Helen  Ellis 
(Mrs.  J.  Tyler  Ellis) 

STRAWBERRY    ICE    BOX    CAKE 

1  lb.  vanilla  wafers  2  eggs 

1/2  stick  butter,  melted  1  qt.   strawberries,  cleaned 

1/4  lb.  butter  and  cut  in  half 

1  1/2  c,   sugar  1  pt.   whipping  cream 

Crush  wafers  very  fine  and  mix  with  melted  butter.    Spread 
2/3  firmly  in  the  bottom  of  a  9  x  13  inch  pan.     Cream  remaining 
butter  with  sugar,  beating  well.    Add  eggs  one  at  a  time  and  beat 
well.    Spread  evenly  over  crumbs.    Add  strawberries.     Whip 
cream  and  spread  over  berries.     (Neither  the  berries  nor  the 
cream  are  sweetened).    Sprinkle  with  remaining  crumbs.     Re- 
frigerate overnight.     Cut  into  squares  for  serving.     Serves  12 
to  16. 

Ruby  Riley 
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VANILLA    WAFER    CAKE 

1  Co   margarine  or  butter  6  whole  eggs 

2  Co  sugar  1/2  Co  milk 

1  (12  ozo )  box  vanilla  wafers  1  (7  oz, )  pkg.  flaked  coconut 
(4  c»  crushed)                                  1  c,  chopped  pecans 

Cream  butter,  add  sugar  and  beat  until  smooth.     Add  eggs, 
one  at  a  time,  beating  well  after  each  addition.    Add  vanilla  wafers, 
which  have  been  crushed,  alternately  with  milko    Add  coconut  and 
pecanSo    Pour  batter  into  a  greased  and  floured  tube  pan.    Bake  at 
275  degrees  for  1  1/2  hours. 

Mrs,   R,   Wo   Whitehurst 

EASY   STARLIGHT    CAKE 

2  1/2  Co  flour  (2  c„  +2  Tbsp,, )        1  tsp„   salt 

3  tsp.  baking  powder  1  1/2  Cc   sugar 

Sift  above  together  in  bowl.    Add  to  above: 

1/2  Co  Crisco  1  tspo  vanilla 

1  c.  milk 

Beat  2  minutes  in  mixerc    Add  2  eggs  and  beat  2  more 
minuteSo    Bake  in  two  8  inch  cake  pans  or  about  36  cup  cakes  at 
350  degrees  for  30  minutes » 

Jeanne  Preston 

COFFEE    CAKE 

1  stick  butter  1  tsp„   soda 

1  Cc   sugar  1/8  tsp,   salt 

2  eggs  1  tspo  vanilla 

2  Co  sifted  flour  1/2  pto  commercial  sour 

2  tspo  baking  powder  cream 

Cream  butter  and  sugar.    Add  eggs  and  continue  to  beat 
until  light  and  fluffy,,     Sift  together  dry  ingredientSo    Add  about 
1/2  of  this  to  creamed  m.ixture.    Add  1/2  of  sour  cream  and  beat 
until  mixed  in  welL     Add  remaining  dry  ingredients  and  sour  cream 
and  vanillao     Mix  welL 

Topping:    1/4  cup  sugar  and  enough  cinnamon  to  make 
medium  brown. 

Pour  1/2  batter  into  greased  tube  pan  and  sprinkle  1/2  of 
topping  on  ito    Add  remaining  batter  and  sprinkle  remaining  topping 
on  top.    Bake  at  350  degrees  for  35  minutes, 

Mrs.  Ro   L.  Simmons 
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COMPLI  MENTS 


OF 


NORFOLK- JUSTICE   INSURANCE  CORP, 


INSURANCE    -    BONDS 


327    MoNTiCELLO    Arcade 


Norfolk,    V!rg!N!a 


PHONE    GA    8—2981 


RES.     GA   8-2001 


VIRGINIA    BEACH    LUMBER    &    SUPPLY    CO. 

Lumber  and  Puvwood  Cut  to  Sjze 

W.      K.      (BILL.)     MACDONAUD 
OWNER 


565    N.      BIRDNECK    ROAD 


VIRGINIA    BEACH,     VA  , 


ROSE'S    STORES,     INC 

314    LASKIN    ROAD 

ATLANTIC    AVE  . 

PRINCESS    ANNE     PLAZA 
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COMPLI  MENTS 


COLUMBIAN  PEANUT  COMPANY 


WESTERN    AUTO    ASSOCIATE    STORE 

home— owned  by  s-m      riggs  phone  garden  8-4351 

"the   family  store" 
600  vjrginia  beach  buvd,  virginia  beach.   va  . 


JACK    W.     BROTHERS  PHONE    428-i481 

C  ,  F  ,      MARKS 

VIRGINIA    BEACH    FLORIST 

G3FTS    —    DECORATIVE    ACCESSORIES 
993    L.ASKIN    ROAD  VIRGINIA    BEACH,    VA  , 


COMPLIMENTS    OF,    .    , 

SMITH    &    WELTON 

35TH    &    ATLANTIC    AVENUE 
VIRGINIA    BEACH.    VA  . 


NAIVETTE    SHOPPE 

''FOR    THE    WOMAN    WHO    CARES    WHAT    SHE    WEARS  " 
tn    COLLEGE    PLACE  3303   ATLANTIC    AVE, 

NORFOLK,    VA  ,  VIRGINIA    BEACH,    VA  . 

-ELEPHONES.   .    ,  P.O.      BOX   882 

BUS.     GARDEN    8—6461 
RESc     GARDEN    8—1284 

LANGHORNE    INSURANCE    AGENCY,     INC 

General    Insurance     -     Real    Estate     -     Rentals 
2606  pacific  avenue  virginia  beach,  va  . 

A    FRIEND 


APPLESAUCE    CAKE 

1/2  Co  butter  1  tsp„  baking  powder 

1  1/2  c.  brown  sugar  1/2  tsp.   soda 

2  eggs,  beaten  1/2  tsp.  cinnamon 

1  c.  applesauce  1  c.  chopped  seeded  raisins 

2  c.  flour  1  c.  chopped  pecans 
1/4  tsp.   salt  1/2  tsp.  allspice 

Thoroughly  cream  shortening  and  sugar.     Add  eggs  and 
beat  well.    Add  applesauce.    Then  sift  dry  ingredientSo    Beat 
smooth  and  fold  m  raisins  and  nutSo    Bake  in  waxed  lined  8  inch 
square  pan  in  moderate  oven,  350  degrees,  45  to  60  minutes. 
Can  also  be  baked  in  two  small  loaf  pans. 

Mrs,  T.  J.  White 

STRAWBERRY    CAKE 

1  pkg.  white  cake  mix  1  pkg.   strawberry  jello, 

(Duncan  Hines)  regular  size 

Mix  above  together.    Add: 

3/4  c.  cookmg  oil  4  eggs 

1/2  pkg.  frozen  strawberries       4  Tbsp.  flour 
(thawed,    1  Ibo   size) 

Grease  and  flour  3  layer  cake  pans  (  9  inch)    Follow  baking 
directions  on  cake  mix. 

Icing: 

1  stick  oleo  (mashed)  1  lb.  box  powdered  sugar 
remaining  1/2  pkg„   strawberries 

After  thawing  berries  ^  put  most  of  juice  in  batter. 

Mrs.   R.  W.  Whitehurst 

FUDGE    CAKE 

4  eggs  2  Co  chopped  pecans 

2  c.   sugar  3/4  of  a  large  cake  of  choco- 

1  Cc  flour  late  in  blue  folder  (6  blocks) 

2  sticks  butter 
2  tsp.  vanilla 

Cream  butter  and  sugar ^    Add  eggs,  one  at  a  timec     Add 
flour,  melted  chocolate,  nuts  and  vanilla.     Bake  in  greased  pan  in 
slow  oven  40  to  50  minutes.     Ice  with  boiled  icing. 

Gwen  Meredith 
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PRUNE    CAKE    WITH    BUTTER    SAUCE 

Heat  oven  to  350  degrees.     May  be  baked  in  large  flat  pan 
or  tube  pan. 


Beat  together: 


3  eggs 

1  c.  buttermilk 


1  c.   Wesson  oil 


Then  add; 

1  1/2  c.  sugar 

2  c.  flour 

1  tsp.   soda 
1  tsp.   salt 


1  tsp.  vanilla 

1  tsp.  cinnamon 

1  tsp.  nutmeg 

1  tsp.  allspice 


Mix  well  then  add; 


1  c.  chopped  nuts 


1  c,  cooked  prune  pulp 


Bake  35  to  40  minutes  in  flat  pan;  50  to  55  minutes  in  tube 
pan.    As  soon  as  cake  is  removed  from  oven^  pour  over  it  the 
following  sauce: 


1/2  c.  buttermilk 
1  c.  sugar 


3/4  stick  butter 
1/2  tsp.  soda 


Combine  all  ingredients  in  large  saucepan  (it  foams)  and 
cook  until  it  almost  reaches  the  soft  ball  stage. 

Lucy  Hauser 

CURRIED    FRUIT   BAKE 


1/3  c.  butter 

3/4  Co  brown  sugar ^  packed 

4  tsp,  curry  powder 

1  (#1)  tall  can  peach  halves 


1  (#1)  tall  can  pear  halves 
1  (#2)  can  pineapple  slices 
maraschino  cherries 
slivered  almonds 


Day  before:    Start  oven  at  325  degrees.     Melt  butter  in 
saucepan;,  add  sugar  and  curry.     Mix  until  blended.    Drain  fruit; 
place  in  1  1/2  quart  casserole;  add  butter  mixture.    Bake  1  hour. 
Refrigerate. 

On  the  day:    Heat  oven  to  350  degrees.     Sprinkle  slivered 
almonds  over  fruit  bake;  heat  until  almonds  are  golden.     Serves 
12. 

Note:    The  proportions  of  fruit  may  be  varied.     I  more 
often  use  two  cans  of  peaches,  increase  the  brown  sugar  to  1  cup, 
and  use  a  larger  casserole  in  order  to  be  assured  of  plenty. 

Mrs.   R    B.  Taylor 
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A  house  should  have  a  cookie  jar 

for  when  it's  half  past  three 
And  children  hurry  home  from  school 

as  hungry  as  can  be, 
There's  nothing  quite  so  splendid 

As  spicy,  fluffy  ginger  cakes 

And  sweet  milk  in  a  cup 
A  house  should  have  a  mother 

waiting  with  a  hug 
No  matter  what  a  boy  brings  home 

a  puppy  or  a  bug 
For  children  only  loiter 

when  the  bell  rings  to  dismiss 
If  no  one's  home  to  greet  them 

With  a  cookie  and  a  kiss!! 
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CANDIES,     COOKIES 

FUDGE 

1  1/2  c.  brown  sugar,  packed         3  (1  oz. )  sq.  Baker's  unsweetened 

well  chocolate 

1  1/2  c.  white  sugar  large  can  evaporated  milk 

half  stick  butter 

Put  sugar,   milk,  chocolate,  and  butter  in  saucepan^     Cook 
over  medium  heat-,   stirring  almost  constantly,  until  it  makes  a 
soft  ball  in  cold  water.     Remove  from  heat  and  beat  until  it  thickens. 
Pour  into  pan,  cool  and  cut„     I  do  not  use  quite  a  whole  can  of 
cream. 

Doris  Makinson 

BROWNIES 

1  1/2  c.   sugar  1/2  tsp.   salt 
1/2  tsp.  baking  powder                     2/3  c.  flour 

Sift  above  ingredients.     Melt: 

2  sqo  chocolate  1/2  c.  butter 

To  this  add  2  lightly  beaten  eggSo  Then  add  dry  mgred- 
ients,  1  teaspoon  vanilla,  and  1  cup  chopped  nuts„  Cook  30  to  35 
minutes  m  a  350  degree  oven  in  a  greased  pan^ 

Betty  and  Dick  Welton 

FUDGE 

2  Co   sugar  3/4  c.  top  milk 
4  sq.  unsweetened  chocolate            pinch  salt 

Stir  until  chocolate  is  melted  over  low  flamec     After  choco- 
late melts  J  keep  fire  very  low  and  cook  until  it  forms  soft  ball  in 
water.     Remove  from  fire.    Add  two  tablespoons  butter  or  mar 
garineo    Beat  until  firm.    Add  1/2  cup  pecan  pieces  or  walnuts, 
pour  into  greased  pan.    Cut  when  firm. 

Beulah  Darden 

BUTTERSCOTCH    DROP    COOKIES 

3  pkg.  caramel  Toll  House  1  medium  size  jar  dehydrated 
morsels  peanuts 

large  can  Chinese  noodles 

Melt  morsels  in  top  of  double  boiler.    Then  stir  in  Chinese 
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BUTTERSCOTCH    DROP   COOKIES    (Continued) 

noodles,  and  then  mix  in  peanuts.     Drop  with  teaspoon  on  waxed 

paper  or  cookie  sheet. 

Helen  Ellis 

(Mrs.  Jo  Tyler  Ellis) 

NUT    COOKIES 

2  c.  dark  brown  sugar  2  1/2  tsp,  baking  powder 
2/3  c,  butter  1/2  c.  raisins 

1  1/2  Co   English  walnuts  or  1/2  c.  dates,  chopped 

pecans,  chopped  1  tsp,  cinnamon 

1  c,  sweet  milk  1/4  tsp.  cloves 

2  tsp.  vanilla 

Add  enough  flour  to  make  a  stiff  dough„     Drop  in  buttered 
t..is  and  bake  12  or  15  minutes  at  350  degrees. 

Miss  Mae  L.   Martin 

LACY    OATMEAL    COOKIES 

3  Co  oatmeal  2  eggs 

1  box  brown  sugar  2  sticks  butter 

1/2  c.  white  sugar  1/2  tspo  vanilla 

Cream  butter  and  sugar  together  and  add  oatmeal  and 
vanilla  and  eggs  (mix  together).  Bake  on  well  greased  cookie 
sheet  at  350  degrees  until  brown;  about  6  minuteSo     Makes  lots! 

Shelby  Balderson 

BAKED    FUDGE    COOKIES 

12  oZc  pkgo  chocolate  chips  2  Tbsp.  butter 

1  can  Eagle  Brand  condensed         1  Co  flour 
milk  1/2  Co  chopped  nuts 

Melt  chips,  milk  and  butter  in  top  of  double  boiler,  blend. 
Add  flour  and  nuts,  keeping  warm„    Drop  by  teaspoons  on  slightly 
greased  cookie  sheets,    Bake  5  minutes  only  in  325  degree  oven, 
Coolo 

Florence  W„   Reinhardt 
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7     Take  time  to  Work — 

it  is  the  price  of  success. 

2  Take  time  to  Think — 

it  is  the  source  of  power. 

3  Take  time  to  Play — 

it  is  the  secret  of  youth. 

4  Take  time  to  Read — 

it  is  the  foundation  of  knowledge. 

5  Take  time  to  Worship — 

it  is  the  highway  of  reverence  and  washes 
the  dust  of  earth  from  our  eyes. 

6  Take  time  to  Help  and  Enjoy  Friends — 

it  is  the  source  of  happiness. 

7  Take  time  to  Love — 

it  is  the  one  sacrament  of  life. 

8  Take  time  to  Dream — 

it  hitches  the  soul  to  the  stars. 

9  Take  time  to  Laugh — 

it  is  the  singing  that  helps  with  life's  loads. 

10     Take  time  to  Plan — 

it  is  the  secret  of  being  able  to  have  time 
to  take  time  for  the  first  nine  things. 


PIES    -    PASTRIES    -    DESSERTS 


ANGEL    PIE 


4  egg  whites  1  tsp.  vanilla  or  almond 

1  c.   sugar  extract 

Beat  egg  whites  until  dry,  add  pinch  of  salt,  add  sugar 
slowly  until  well  beaten  in  whites,,  add  extract;  place  in  a  prev- 
iously baked  pie  shelL    Place  in  oven  at  200  degrees  for  20  to  25 
minutes,  take  out  and  cool.    Place  one  can  drained  crushed  pine- 
apple over  top,  then  slice  bananas  very  thin  over  pineapple,  cover 
with  sliced  almonds  (one  small  package),  cover  with  whipped 
cream.     Place  in  refrigerater  until  ready  to  serve.     Can  b;^  made 
a  day  ahead  of  time  of  servmg. 

Rosemary  Lamb 

PECAN    PIE 

1/2  c.  granulated  sugar  4  Tbsp.,  butter 

1  c.  dark  corn  syrup  1  tsp,  vanilla  extract 
3  eggs                                                     1  c.  broken  pecans 

Cook  sugar  and  syrup  until  mixture  thickens.     Beat  eggs 
without  separating  and  slowly  add  hot  syrup  to  eggs,  beating 
constantly.    Add  butter,  vanilla  and  nutSo    Pour  into  unbaked  pie 
shelL     When  baked,  cool  and  serve  with  or  without  whipped  cream. 
Bake  in  hot  oven,  450  degrees  for  35  minutes « 

Mrs.   W.  H.  Kitchin,  Sr, 

CHOCOLATE    PIE 

3  sq.  unsweetened  chocolate  1/2  tsp.   salt 

2  1/2  c.   milk  2  egg  yolks,  slightly  beaten 

1  c.   sugar  2  Tbsp.  butter 

3  Tbsp.  flour  1  tsp.  vanilla 

9  inch  pie  shell 

Add  chocolate  to  milk  and  heat  in  double  boiler.     When 
chocolate  is  melted,  beat  with  rotary  egg  beater  until  blended. 
Combine  sugar,  flour  and  salt,  and  gradually  add  to  chocolate  mix- 
ture.    Cook  until  thick,  stirring  constantly.     Continue  cooking  for 
10  minutes,   stirring.     Add  egg  yolks  gradually,   stirring  vigorously. 
Cook  2  minutes  longer.    Add  butter  and  vanilla  and  cool.    Pour  in 
9  inch  pie  shell. 

Meringue: 

2  egg  whites  4  Tbsp.   sugar 

Beat  egg  whites  until  foamy.    Add  2  tablespoons  sugar  at 
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CHOCOLATE    PIE    (Continued) 

at  a  timeo    Top  pie  and  bake  15  minutes  at  350  degrees. 

Mary  Mason 

BROWN   SUGAR    PIE 

3  eggs  1  tsp,  vanilla 

1  lb,  dark  brown  sugar  pinch  of  salt 

butter  size  of  an  egg 

Beat  above  ingredients  together.     Put  in  an  unbaked  pie 
crust  and  cook  in  350  degree  oven  1  hour.     (1  cup  pecans  can  be 
added  if  you  have  them). 

Mrs.  John  Gordon  Myers 

FRENCH    CHOCOLATE    PUDDING 
(From  a  Lazy  Cook) 

1  c  bread  crumbs  2  eggs 

2  Co   milk  2  sq.  chocolate,  melted  over 

hot  water 

Beat  together  thoroughly,  bake  45  to  50  minutes  at  350 
degrees.  Serve  very  hot  with  hard  sauce  made  of  light  brown 
sugar.     (I  prefer  the  white  sugar  with  rum  m  it^ ) 

MrSo  John  Gordon  Myers 

CHARLOTTE    RUSSE 

Custard: 

1  pt.  cream,  whipped  2  eggs 

i  pt.  milk  1/3  Co   sugar 

Pour  hot  custard  over  2  envelopes  gelatin  which  has  been 
dissolved  in  1/2  cup  cold  water.     Let  cooL     Pour  m  1/2  cup 
sherry  =     Sweeten  the  cream  with  1/2  cup  sugar  and  2  teaspoons 
vanilla.     Fold  into  custardo     Line  cut  glass  bowl  with  lady  fingers, 
pour  mixture  into  bowL    Top  with  toasted  almonds. 

Mrs.  Selden  Grandy 

DELIGHTFUL    DESSERT 

1/2  pt.  double  cream  1  tsp.  vanilla 

1/2  c.  brown  sugar  pinch  of  salt 

2  eggs 

Whip  cream.     Separate  yolks  and  whites  of  eggs.    Beat 
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DELIGHTFUL    DESSERT    (Continued) 

egg  yolks  and  brown  sugar  until  creamy.     Whip  whites.     Fold  in 
together  the  whipped  cream,  beaten  yolks  and  sugar  and  the  whipped 
cream.     Add  vanilla  and  pinch  of  salt.     Place  in  refrigerator  tray 
until  frozen,  stiiring  often  to  keep  from  settling  on  bottom. 

Bobbi  Mullen 
(Mrs.   George  T. ) 

COFFEE    TORTONI 


1  egg  white 

1  Tbsp.  instant  coffee 

1  c.   heavy  cream 

1  tsp.  vanilla 

1/4  c.   toasted  almonds 


1/8  tsp,   salt 

2  Tbsp.   sugar 

1/4  c.   sugar 

1/8  tsp.  almond  extract 


Combine  egg  white  with  coffee  and  salt,  beat  until  stiff. 
Gradually  add  2  tablespoons  sugar,  beat  until  satiny^    Beat  cream, 
1/4  c=   sugar,  vanilla  and  almond  extract  until  stiff c     Fold  with 
nuts  into  egg  white  mixture.     Pour  into  eight  2  ounce  paper  baking 
cups.     Freeze. 

Mrs.  John  Currie  (Gloria) 

HEAVENLY    HASH 


1  can  shredded  pineapple 
1  orange,  cut  up 


2  bananas,  cut  up 

1/2  lb.  marshmallows. 


cut  up 


Mix  thoroughly.    Pour  over  the  mixture  one  pint  of  whipped 
cream  and  let  stand  until  next  day,  stirring  occasionally.    Serve 
with  nuts  and  cherries.     May  also  be  used  as  a  frozen  dessert. 

Mrs.   Oscar  Carterette 
Member  of  St.   Michael 's 
Episcopal  Church 
Colonial  Heights,  Virginia 

PINEAPPLE    ICE 


3  lemons  -  grated  skin  and 

juice 
3  oranges  -  grated  skin  and 

juice 
1  1/2  c.   sugar 


2  c.  cold  water 

1  can  crushed  pineapple 

(size  #2) 
1  tsp.  lemon  flavoring 


Grate  skins  of  lemons  and  oranges  into  a  pan,  add  sugar 
and  water.    Boil  for  eight  minutes.     Strain  this  syrup  and  add 
crushed  pineapple  and  the  juices  of  lemons  and  oranges  and  the 
lemon  flavoring.    Stir  until  well  mijced.    Put  in  box  to  freeze  for 
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PINEAPPLE    ICE    (Continued) 

one  hour.    Then  stir  one  hour  later,  stir  again.     Freeze  until 
ready  to  serve^     Makes  1/2  gallon, 

Helen  Withers 

WINE   JELLY 

3  envelopes  plain  gelatin  1  c.  cold  water 

3  c,  boiling  water  2  Co  wine  (port  or  red,  mixed) 

juice  of  2  lemons  2  c„   sugar 

Soften  gelatin  in  cold  water.    Pour  boiling  water  over  . 
sugar  and  softened  gelatin  and  stir  until  dissolved^     Add  wine 
and  lemon  juice.    Pour  in  molds  and  allow  to  set, 

Mrs,   C,  J,   Smith,  Sr, 

MANHATTAN    SALAD 

1/2  lb,  marshmallows  1/4  lb.  blanched  almonds 

1  (#2  1/2)  can  sliced  pine-  1  pt,  whipping  cream 

apple 

Boiled  fruit  salad  dressing: 

3  eggs,  whites  and  yellows  1  Tbsp,   sugar 

beaten  together  3  1/2  Tbsp,  vinegar 

1  Tbsp,  butter  1  tsp,   salt 

2  Tbsp,  sweet  milk 

Cook  in  double  boiler,  stirring  constantly  until  thick. 
Cool  thoroughly, 

1,  Cut  marshmallows, 

2,  Add  diced  pineapple, 

3,  A.dd blanched  almonds,  cut  in  half, 

4,  Add  cold  boiled  dressing 

5,  Add  stiffly  whipped  cream 

6,  Set  in  cool  place. 

This  should  be  mixed  at  least  two  hours  before  serving. 
Serves  14, 

Jennie  C,  Kitchin 
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OLD    FASHIONED    TIPSY    CAKE 

1  qt.   milk  6  eggs 

1  c,   sugar  1  tsp,  vanilla  extract 

Cook  milk  in  double  boiler  until  it  comes  to  a  boiL  Add 
eggs  beaten  well  with  sugar  and  stir  constantly  until  it  thickens. 
When  cool,  add  vanilla. 

Pour  custard  over  individual  servings  of  sponge  cake 
(bought  at  store)  to  which  has  been  added  a  tablespoon  of  wine 
about  half  hour  ahead  of  time  to  thoroughly  permeate  the  cake. 
Whip  cream  and  serve  on  top  with  finely  chopped  and  toasted  pecans. 

Received  from  a  grandmother's 
cook  book,  about  1935, 

MACAROON    PUDDING 

2  doz.   macaroons  1  pt,   milk 

6  eggs,  beaten  separately  1  1/2  Co   sugar 

1/4  box  gelatin  1  tsp.  vanilla 

Let  milk  and  gelatin  stand  until  soft„     Add  sugar  to  beaten 
egg  yolks o     Mix  egg  yolks  and  sugar  with  milk  and  gelatin  mixture 
and  cook  in  double  boiler  until  thick.    Add  vanilla  and  fold  in  beaten 
egg  whites  =     Lire  mold,  which  has  been  buttered,   v^/ith  macaroons 
and  pour  in  custard.     Put  in  refrigerator  until  chilledo 

This  recipe  was  given  to  a  member  of  Galilee  by  her 
mother.     It  was  served  on  very  festive  occasions. 

LEMON    PIE 

3  egg  yolks  1/3  c.  flour 
3/4  c.   sugar  1/4  tsp.   salt 

3/4  c.  boiling  water  juice  of  2  lemons  and  rind, 

grated 

Mix  dry  ingredients,  add  boiling  water  gradually,   stirring 
constantly.     Cook  2  minutes.    Add  well  beaten  yolks  slowly  and 
lemon  juice  and  rind.     Cook  until  has  consistency  of  starch.    Cool. 
Pour  into  cooled  crust.    Top  with  meringue  of  3  eggs  flavored 
with  lemon  juice.    Brown,     Cool. 

Ruby  M.  Purrington 

CHOCOLATE    WAFFLES 

1/2  Co  butter  or  oleo  1/4  tsp.   salt 

1  c.   sugar  2  tsp.  baking  powder 

2  eggs  2  oz.   melted  chocolate 
1/2  c.   milk  1/2  tsp.  vanilla 

1  1/2  c.  flour 
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CHOCOLATE    WAFFLES    (Continued) 

Cream  butter  and  sugar  together.  Add  beaten  eggs.  Add 
sifted  dry  ingredients  alternately  with  milk.  Stir  in  melted  choco- 
late and  vanilla.     Chill, 

Bake  2  minutes  on  hot  waffle  iron.    Serve  topped  with 
vanilla  ice  cream,     Delicious! 

Jeanne  Preston 

PEACH    COBBLER 

3  Tbsp,   shortening  3/4  c,   sugar 

1/2  c,  milk  1  c,  flour 

1  tsp,  baking  powder  1/2  tsp,   salt 

Cream  the  shortening,  add  the  sugar,  then  the  milk  and 
dry  ingredients.    Grease  an  8  inch  square  baking  pan  and  put  a 
thick  layer  of  sliced  peaches  in  it;  spread  the  batter  over  the 
peaches.     Mix  1/2  cup  sugar  and  1  tablespoon  corn  starch  and 
sprinkle  over  the  batter.    Pour  1/2  cup  boiling  water  gently  over 
this.    Bake  one  hour  at  350  degrees.     Serve  warm  with  plain 
cream. 

Ruby  Riley 

OLD    FASHIONED    CHESS    PIE 

3  eggs,  beaten  1  tsp,  vinegar 

1  1/2  c,   sugar  1  stick  butter  or  oleo 

1  tsp.  vanilla  1  Tbsp,  corn  meal 

Combine  and  pour  in  unbaked  pie  shell.    Bake  at  300 
degrees  on  bottom  shelf  of  oven,  for  forty  minutes, 

Jeanne  Preston 

LEMON    CHESS    PIE 

3  eggs  rind  of  1  lemon 

1  1/2  c,   sugar  1/2  stick  butter  or  margarine 

juice  of  2  lemons  pinch  salt 

Cream  butter,  add  sugar  and  other  ingredients.    Bake  at 
350  degrees  in  unbaked  pie  shell  for  45  minutes, 

Margaret  L,  Terrell 
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MARGARET    FANTONE'S    KNITTING    SHOPPE 

Yarns    -    Accessories 


PHONE    428—4122 


206    —   25TH    STREET  VIRGINIA    BEACH,     VA 


GALLOP'S    MARKET 

Groceries    -    Meats    -    Prodi 


458    N.      BIRDNECK    RD,  VIRGINIA    BEACH,     VA 


COMPUIMENTS 


OF 


HERBERT  HARRELL  FLOWERS 


JARVIS    &    KITCHIN 

Insurance    and    Real_    Estate 

ESTABLISHED       t911 
1047    UASKIN    ROAD  V'RGINIA    BEACH,    VA  , 

PHONE    428-7V55 
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EVELYN'S    CHILDREN'S    SHOP 

PHONE    428-r76i 

211       25TH    STREET                                                                      VIRGINIA    BEACH, 

VA, 

COMPLIMENTS 

CHARCOAL    ROOM    RESTAURANT 

28    &    OCEAN    FRONT 

C.      BERNARD    BROWN                                                                                          PHONE    GA 

S-3i=44 

NIGHTS    GA 

8-5693 

THE    BROWN    AGENCY 

Reae..    Estate    &    Insurance 

p.  O,     BOX   913 

3102    PAC3F*C    avenue                                                                 Vi(RGINIA    BEACH 

VA  . 

SUMMER    COTTAGES    AND    APARTMENTS    BY   WEEK    -    iViONTH    OR 

SEASON 

COMF-_!MENTS 

OF 

BEACH    BAY    MARINA 

550    L.ASK5N    ROAD                                                                              VIRGINIA    BEACH, 

VA, 

LEMON  CUP    CAKES 

1  pkgc   white  or  yellow  cake  3/4  c.  water 

mix  3/4  c.   salad  oil 

1  pkg.   lemon  Jello  instant  juice  and  rind  of  1  lemon 

pudding  4  eggs 


Mix  above  ingredients,  beat  at  least  four  or  five  minutes, 
either  by  hand  or  with  an  electric  beater. 

Cook  in  well  greased  1  1/2  inch  cup  cake  tins  for  approx- 
imately 12  minutes  -  half  the  time  at  350  degrees,  the  remaining 
half  at  300  degrees.     Remove  immediately  from  pans  and  dip  in 
the  following  glaze: 

1/2  lb.   sugar  (powdered)  juice  and  rind  of  3  lemons 

Dip  first  on  underside  -  let  set,  then  dip  on  top  side.    After 
dipped  in  glaze,  let  set  on  cake  racks,  so  air  can  circulate^ 

Irene  Milliard 

CARAMEL    DUMPLINGS 

This  recipe  was  used  for  years  at  the  Avalon  Hotel,  which 
was  operated  by  the  Misses  Leggett,  former  members  of  GalileCo 

Caramelize  1/2  cup  sugar,  add  to  it  3  cups  hot  water:  add 
1  cup  sugar,   1  tablespoon  butter,  pinch  of  salto     Let  boil  10  min- 
ute s.- 

Batter: 

1  1/2  c.  flour  sifted  with  1  pinch  of  salt 

heaping  tsp„  baking  powder  1  tsp,  vanilla 

1/2  c,   sugar  1/2  c.  pecans,  chopped 
1/2  c.  milk 

Combine  all  ingredients.    Drop  this  mixture  into  boiling 
sauce.     Put  into  oven  and  bake  for  20  minutes  at  350  degrees  un- 
til brown.     Serve  with  whipped  cream. 

CHOCOLATE    MOUSSE 

1  (6  oz= )  pkg=  chocolate  2  egg  yolks 

morsels  1/4  c,   sugar 

1/2  c.  milk,  warmed  1/2  stick  butter  or  oleo 

Mix  in  blender  -  pour  in  bowl  and  chilL    Top  with  whipped 
cream. 

Shelby  Balderson 
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**  EXTRA    RECIPES  ** 
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Recreation  Room 

'  Patio  Dining  and  Group  Serving 


Welcome    ''• 
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Dinner      ] 
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RECREATION  ROOM   -   PATIO  DINING   AND  GROUP  SERVING 


BARBECUE 

SPARERIBS 

5  to  6  lb.   spareribs  (small 

1  tsp.  chili  powder 

size) 

1  tsp.  celery  seed 

1  tsp.   salt 

1/4  c.  brown  sugar 

1/8  tsp.  pepper 

1/4  c,  vinegar 

1  lemon,   sliced  thin 

1/4  c.   Worcestershire  sauce 

1  large  onion,   sliced  thin 

2  c.   water 

1  c.  tomato  catsup 

Cut  ribs  into  serving  size.     Place  meaty  side  up  in  roasting 
pan.     Sprinkle  with  salt  and  pepper.     Arrange  lemon  and  onion 
slices  over  top.     Put  mto  hot  oven  (450  degrees)  uncovered  for 
45  minutes  to  brown.     Mix  remaining  ingredients  and  bring  to  a 
boil.     Pour  over  ribs.    Reduce  heat  to  350  degrees  and  continue 
roasting  for  60  to  70  minutes  longer  or  until  tender.     Do  not  cover 
pan  at  any  time  but  baste  and  turn  ribs  occasionally.     If  sauce 
gets  too  thick,  add  a  little  water, 

Mrs.   Russell  Simmons 

THREE    BEAN    SALAD 

1  can  Blue  Lake  green  beans  1  red  onion,  sliced 

1  can  Shelly  beans  1  tsp,  dill  weed 

J  can  kidney  beans  (washed  Wishbone  Italian  dressing 

and  drained)  salt  and  pepper  to  taste 

Drain  all  beans.    Slice  onion  over  beanSo     Sprinkle  dill 
weed,  salt  and  pepper  over  all  and  add  dressingo    Marinate  in 
refrigerator  until  chilled  and  servCo 

Suzanne  Vandersyde 

(Mrs,  J,  A,) 

ORANGE    PECANS 

pinch  of  salt  1  small  can  frozen  orange  juice 

4  Tbsp,  butter  2  c,   sugar 

rind  of  one  orange  grated 

Cook  sugar,  orange  juice  and  salt  until  it  forms  soft  ball 
in  cold  water.    Add  butter,  orange  rind  and  8  cups  of  pecan 
halves.    Pour  onto  wax  paper  and  cut  into  squares. 

Mrs,   Floyd  Dormire 
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BARBECUED    CHICKEN 
Sauce: 

2  tspo  salt 

1/2  tsp„  pepper  4  1/2  tsp.   Worcestershire  sauce 

1/4  tspo  dry  mustard  1  1/2  c«  tomato  sauce 

1  bay  leaf  1/4  tspo  red  pepper 

1/2  Co  vinegar  1  tsp,  sugar 

3  Tbspo  butter 

Put  all  above  ingredients  in  saucepan  and  simmer  about 
20  minutes o 

At  same  time,  cut  4  chickens  (quartered),  and  place  in 
baking  pan.    Cover  bottom  of  pan  with  water;  salt  and  pepper  to 
taste  slice  three  small  onions  and  put  an  over  chickenSo    Cook 
1/2  hour  on  one  side;  turn  and  cook  1/2  hour  on  other  side  at  350 
degieeSo    Add  sauce  and  cook  1  hour.    Baste  every  15  or  20  min- 
utes.   Serves  8c 

Margaret  Gilliam 

BRUNSWICK   STEW 
(Canned    Vegetables) 

1  hen  (4  or  5  lb„ )  1/4  rib  side  meat,  sliced 

5  cans  tom.atoes  5  potatoes,  boiled  and  mashed 

2  cans  butter  beans  1  Tbspo  sugar 
2  cans  cream^ed  corn  cayenne  pepper 
1  1/2  sticks  butter 

Boil  hen  and  sidt  m.eat  until  thoroughly  done;  remove  bones 
and  meato    Cut  chicken  into  small  pieceSo    To  diced  chicken  and 
stock  add  tomatoes ,  batter  beans  and  butter,,  and  cook  approximately 
one  houre    Add  corn  and  cook  on  low  heat  approximarely  30  minutes, 
stirring  occasionallyo    Add  mashed  potatoes  and  cook  until  thick, 
stirring  ofteno    Add  sugar,  cayenne    pepper  ,  salt  and  black  pepper 
to  taste  and  cook  until  very  thicko    I'his  will  yield  approximately  12 
quarts  and  is  very  nice  to  freeze, 

Ethel  Kitchin 

SHAD    WITHOUT   BONES 

Salt  and  pepper  5  1/2  pounds  shad  inside  and  out.  Place 
in  R-ynolds  Wrap  (double  the  Reynolds  Wrap);  put  4  ^itrip^;  bacon 
on  fisho    Bring   wrap  up  and  seal  tighto    Cook  m  a  250  degree  oven 

6  hours  o    Will  serve  6  or  7, 

Beuia  Darden 
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COOKING  TERMS 


AU  JUS:  With  natural  gravy. 

ASPIC:  This    denotes    a    savory    jelly    made    from    stock  or  from 

tomato  juice  with  gelatin. 
AU  GRATIN:  Means  covered  with  cheese  or  crumbs  or  both  and 

baked. 

BASTE:  To  moisten  food  while  baking  with  juices  from  pan  or  other 
liquid  or  fat. 

BAKE  UNTIL  TENDER:  Until  a  fork  or  skewer  can  easily  be  in- 
serted. 

BLEND:  To  mix  well. 

BISQUE:  A  white  soup  made  of  shell  fish. 

BOUILLON:  A  clear  soup  stronger  than  broth,  yet  not  so  strong 
as  consomme,  which  is  clear  soup. 

CAFE  AU  LAIT:  Equal  parts  of  coffee  and  milk. 

CANAPE:  Small  open  appetizer,  served  as  first  course. 

CHARLOTTE:  A  pudding  made  of  bread  or  cake  covered  with 
fruit  or  gelatin. 

CHILL:  To   place  food  in  the  refrigerator  until  cold,  not  frozen. 

CREAM:  To    mix    shortening   in   bowl   until    it    is    soft  and  light. 

CROQUETTES:  A  savory  mince  of  meat  or  fish  made  with  a  sauce 
into  shapes. 

CUT  AND  FOLD:  To  slice  down  through  a  mixture  with  a  spoon 

TTXTT^TDi?"^  ^^^"^  ^*  ^"^  *^®  *^P'  fo^^ing  over  on  the  upward  stroke. 

ENTREE:  A  light  dish  served  between  courses  at  dinner. 

FONDUE:  A  light  preparation  of  cheese  and  esss 

FRAPPE:   Partly  frozen.  ' 

FRICASSEE:  A  dish  of  any  boiled  meat  served  in  a  rich  milk  sauce. 

GLAZE  OR  GLACE:  Iced  or  glossed  over.  Meats  are  glazed  by 
covering  with  concentrated  stocks  or  jellies.  Fruits  may  be 
frozen  or  covered  with  a  shiny  film  of  hardened  sugar  syrup. 

HORS  D'OEUVRES:  Appetizing  side  dishes  such  as  olives,  rad- 
ishes, celery  and  pickles. 

JULIENNE:  Cut  in  fine  strips  or  strings. 

KNEAD:  To  place  dough  on  a  flat  surface  and  work  it,  pressing 
down  with  knuckles,  then  fold  over,  repeating  several  times. 

MARINATE:  To  allow  fruits  or  vegetables  to  stand  in  dressing  or 
syrup  to  improve  flavor. 

PIQUANT:  A  sharp  sauce. 

PUREE:   Food  boiled  to  a  pulp  and  put  through  a  sieve. 

SAUTE:  To  cook  gently  in  a  small  amount  of  fat. 

SCALD:  To  heat  milk  product  until  scum  forms  over  top  (196  de- 
grees F.  —  not  boiling). 


RECIPES    FROM    FOREIGN    COUNTRIES 

CHINESE    CHICKEN 

Boil  and  cut  up  two  frying  chickenSo     Saute  1  cup  celery 
and  1  onion.     Add  chicken  and  two  cans  cream  of  mushroom  soup 
in  skillet  and  dash  Worcestershire  sauce,  salt  and  pepper.     Line 
bottom  of  deep  casserole  with  Chinese  noodles;  layer  chicken  mix- 
ture and  sprinkle  cashew  nuts  alternating.    Top  with  noodles.    Bake 
at  350  degrees  25  minutes.     (2  Cans  Empress  white  water -packed 
tuna,  drained  may  be  substituted. ) 

Florence  W.   Reinhardt 

ITALIAN    MEAT    LOAF 


2  lb.  ground  beef 

1  large  onionp  chopped 

1  c,   milk  or  bouillon 
1  c,  croutettes 


2  cans  (6  oz. )  tomato  sauce 
2  Tbsp.  chopped  parsley 
2  tsp»   oregano 
2  tsp.  salt 
pepper  to  taste 


Combine  egg,  milk,  onion,  salt  and  pepper  in  large  bowl, 
Add  stuffings     Let  soften.     Add  beef  and  parsley;  mix  thoroughly. 
Form  into  loaf  in  baking  pan^  bake  at  375  degrees  for  I  hour. 
Pour  tomato  sauce  over  meat  and  sprinkle  with  oregano  and  bake 
30  minutes  longer. 

MrSe   W.   C.  Beaman 

HAMBURGER    STROGANOFF 


1  lb.  hamburger 
J  can  mushroom  soup 
1  small  can  mushrooms  with 
liquid 


1  Co  sour  cream 
chopped  parsley 
paprika 


Brown  lightly  seasoned  hamburgers  in  oil=     Drain  off  all 
but  a  tablespoon  of  drippings.     Stir  in  can  of  soup  and  can  of  mush 
rooms,  with  liquid.     Simmer  5  minutes.    Blend  in  a  cup  of  sour 
cream,  heat  but  don't  boil.     Top  with  chopped  parsley  and  paprika 
and  serve  with  noodles  or  rice.     Serves  4. 

Gaynelle  Dormire 

ORIENTAL    PORK    CHOPS 


6  pork  loin  chops ^ 

inch  thick 
1/3  c.   soy  sauce 
1/4  c.   sugar 


cut  1/2 


1  clove  garliC; 
1/2  tsp.  salt 
1  tsp.  ginger 


minced 
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ORIENTAL   PORK    CHOPS    (Continued) 

Combine  soy  sauce,  sugar,  garlic  and  ginger.    Pour  mix- 
ture over  pork  chops  and  allow  to  marinate  4  to  6  hours,  turning 
occasionallyo    Place  on  rack  in  broiler  pan.    Place  chops  5  to  7 
inches  from  heat.    Broil  10  to  15  minutes  on  the  first  sideo    Turn 
and  broil  on  second  side  10  to  15  minutes„    Serve  hot,    4  servings, 

Mrs.  P,  Porcher  Gregg  (Connie) 

BEEF    A    LA    STROGANOFF 

2  1/2  Ibo  lean  round  steak,  1  1/2  cartons  of  sour  cream 

cut  in  slices  1/8  to  1/4  3  Tbsp^  Worcestershire  sauce 

inches  thick  1/4  Tbspo  nutmeg 

1/4  Ibo  butter  or  margarine  1  small  can  tomato  paste 

1  large  onion  1  large  can  mushrooms 

2  Tbsp,  soy  sauce 

Cut  meat  in  thin  strips,   1  1/2  x  1/2  inches.     Chop  mush- 
rooms and  onions  finely  in  skilletc    Brown  meat  in  butter  with 
onions  and  mushrooms  and  their  juices;  add  tomato  paste,   salt 
and  pepper  to  taste;  other  seasonings,  then  sour  cream  and  make 
consistency  of  gravyo    Cook  with  top  ouo    Simmer  for  1  hour. 
Serve  over  boiled  rice. 

Can  be  made  a  day  ahead  and  refrigerated,     (Serves  10 
to  12  people), 

Mrs,  James  B,  Oliver 

DUTCH   PEA   SOUP 

1/3  lb,  bacon  1/2  tsp,  garlic  salt 

2  large  onions,  diced  pinch  nutmeg 

3  large  stalks  celery,  diced  salt  and  pepper 

4  cans  green  pea  soup  Polish  sausage  or  frankfurters 
1  or  2  cans  split  pea  with  pinch  of  cayenne  pepper 

ham  soup 
water  (2  to  4  cups) 

Dice  bacon  and  cook  until  crisp.     Add  onions  and  celery 
and  cook  until  soft.     Add  2  cups  water  and  spices  and  simmer 
few  minutes.    Add  soup,   1  can  at  a  time,  alternately  with  water, 
(more  if  needed)  to  desired  consistency  (I  like  it  rather  thick). 
Let  simmer  slowly  (the  longer  the  better).    Before  serving  add 
Polish  sausage  or  frankfurters  until  thoroughly  heated.    Serve 
with  h^rd  rolls  and  salad.    Serves  8  to  10,    (May  be  frozen  and 
reheated), 

Suzanne  Vandersyde 

(Mrs,  J,  A,) 
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CHICKEN   TETRAZZINI 

3  lb.   stewing  chicken  2  cans  cream  of  mushroom  soup 
8  oz.  pkg,   spaghetti  1  green  pepper,  chopped 

1/4  lb,  grated  sharp  cheese  1  c^  celery,  chopped 

1  (4  oz,  T  pimento,  chopped  paprika 

Stew  chicken,  use  chicken  broth  with  salt  to  cook  spaghetti 
in.    Strip  chicken,  drain  spaghetti.     Layer  of  spaghetti,  laytr  of 
chicken  mixed  with  celery,  pimento,  and  pepper;  then  layer  of 
grated  cheese  in  a  two  quart  casserole  -  repeat  with  cheese  on  top, 
then  pour  cans  of  soup  on  top.    Top  with  cheese  and  papiika.    Bake 
at  350  degrees  for  30  or  40  minutes.    Will  serve  8o 

(Given  to  me  by  a  true  Italian), 

Rosemary  Lamb 

VEAL    PARMESAN 

4  veal  cutlets  pepper 

1  egg  Parmesan  cheese 

flour  1  can  tomato  sauce 

salt  1  pkgo   Mozzarella  cheese 

Dip  cutlets  in  egg  then  in  seasoned  flour  and  Parmesan 
cheese.    Brown  cutlets  in  olive  oil  in  which  a  clove  of  garlic  has 
been  added.     Put  browned  cutlets  in  baking  dish;  sprinkle  with 
more  Parmesan  cheese.    Pour  tomato  sauce  over  cutlets,  sprinkle 
with  oreganOp  then  put  slices  of  Mozzarella  cheese  over  cutlets 
and  bake  at  350  degrees  for  1/2  hour, 

Maxine  Barco 

**  EXTRA    RECIPES  ** 
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jLidim   S 


<^KjQmj<^ 


"Holidcuf"  T)aku 


Green  is  the  holly, 
and  red  is  the  berry; 

Bring  on  the  fixins. 
We'll  feast  and  be  merry. 


SsQJOoLl 


RECIPE  FOR  A  GROWING  BOY 


Take  a  spattering  of  freckles 

Across  a  little  nose; 
Add  a  pair  of  well-scuffed  shoes, 

Some  patched  and  muddy  clothes. 

Mix  in  a  sandy  crew  cut, 

Eyes  of  laughing  blue. 
Sunburned  cheeks,  a  toothless  smile. 

Grinning  up  at  you. 

Then  stir  in  cuts  and  bruises, 

A  pocketful  of  stones; 
And  add  a  large  capacity 

For  lollipops  and  cones! 

Measure  shouts  and  laughter. 
Add  feet  that  can't  be  still; 

Tend  the  mixture  well  and  watch 
With  loving  care  until 

At  last  the  precious  mixture 

Is  finished,  and  you  can 
Be  sure  that  restless  little  boy 

Will  be  a  fine  young  man! 


LENTEN    AND    "HOLIDAY"    DISHES 

FRUIT    CAKE    COOKIES 

1  lb,  butter  3  eggs 

1  lb.  dark  brown  sugar  1  jar  pineapple  preserves 

4  1/2  c.   self-rising  flour  12  slices  candied  pineapple 

3  Tbsp    milk  or  sherry  vvine  1  lb„  candied  cherries 

3  tsp,   soda  2  lb.  dates 

1  tsp.  vanilla  3  qtc  pecans 

Cream  butter  and  sugar;;  add  ^ggs  and  vanillao    Sift  dry 
ingredients  t(  gether  and  combine  with  finely  chopped  fruit  and 
sugar  mixture.     Mix  well      Spoon  (each  cookie  a  teaspoonful)  onto 
cookie  sheet  that  has  been  gi eased.,    Bake  15  minutes  at  325  de  - 
greeSo     Makes  500  cookies. 

Jennie  C.   Kitchin 

EGGS    CONTINENTAL 

1/2  c=  fine  soft  bread  crumbs         2  Tbspo  minced  parsley  or  chives 

4  hard  cooked  eggs,   sliced  1/4  tspo   salt  and  dash  pepper 
3  slices  bacon,  diced                         1/4  tspo  paprika 

1  Co   (1/2  pt. )  sour  cream  1/2  Co   (1/8  lb. )  grated  sharp 

Cheddar  cheese 

Line  pan  with  bread  crumbs  and  sliced  eggs.    Add  bacon 
to  sour  cream;  etc.    Mix  and  spoon  over  eggs„    Top  with  grated 
cheese.     Sprinkle  with  bread  crumbs.    Bake  in  moderate  oven  at 
375  degrees  15  or  20  minutes.     Serves  4. 

Mrs.  Julian  Burke 

MOCK    CHEESE    SOUFFLE 

6  slices  bread  (cut  crusts  off,  3  well  beaten  eggs 

butter  both  sides  and  cut  in  1  tspc   sail 

cubes)  1/2  tsp.  paprika 

1/2  lb=   sharp  cheese,  grated  2  1/2  c.  milk 

Add  milk  and  seasoning  to  eggs.    Alternate  layers  of 
bread  and  cubes  of  cheese  in  1  1/2  quart  casserole;  pour  mixture 
over  this.     Cook  at  325  degrees  about  45  minutes  or  until  brown 
and  knife  comes  out  clean. 

Florence  W.   Reinhardt 
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EASY    CHEESE    SOUFFLE 

3  Tbsp.  butter  3  eggs 

3  Tbsp.  flour  salt  and  pepper 

1  c.  milk  few  drops  Tabasco  sauce 

1  Co  grated  cheese  (medium  sharp) 

Blend  butter  and  flour  in  saucepan  until  smooth.    Add  milk^ 
a  little  at  a  time  and  stir  until  this  comes  to  a  boiL     Cook  about 
three  minutes  over  lowered  heat;  add  grated  cheese,  salt,  pepper 
and  Tabasco,  and  set  aside  to  cooL     Beat  eggs,  yolks  and  whites 
separately,  add  yolks  to  cooled  mixture,  blend  well  and  then  fold 
in  stiffly  beaten  v  hiteSo    Turn  into  a  deeps  well  greased  baking 
dish  and  bake  in  350  degree  oven  about  25  minutes.    Serve  im- 
mediately.    Serves  4o 

Alice  B,  Rueger 

**  EXTRA   RECIPES  ** 
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It'f  Fun  to  Cook. 


For  Jr.  Cooks  Only 


I  thank  you,  God, 

For  a  hundred  things 
For  the  flower  that  blooms, 

For  the  bird  that  sings, 
For  the  sun  that  shines, 

And  the  rain  that  drops. 
For  ice  cream,  and  raisins 

and  lollipops. 


HOW  TO   PRESERVE   CHILDREN 

To  preserve  children  take: 

1  large  grassy  field 
1/2  dozen  children 

2  or  3  small  dogs 

a  pinch  of  brook  and 
some  small  pebbles 

Mix  the  children  and  dogs  well  together  and  put 

them  in  the  field,  stirring  constantly.  Pour  the  brook 

over   the    pebbles,    sprinkle   the    field   with  flowers, 

spread    over   all    a  deep  blue  sky,  and  bake  in  a  hot 

sun.    When   thoroughly    browned,    remove  and  set  to 

cool  in  a  bath-tub. 


FOR  JR.  COOKS  ONLY 
MAYONNAISE  CAKE 

1  c.   sugar  dash  of  salt 

4  Tbsp.  cocoa  1  c.  hot  water 

2  c.  flour  1  c.   mayonnaise 
2  tsp.   soda  1  tsp.  vanilla 

Mix  ingredients.     Bake  in  loaf  pan  or  24  cupcakes  in  350 
degree  oven  (until  brown  -  about  25  to  30  minutes). 

Patty  Walton 

OATMEAL    CAKE 

1  1/2  c.  boiling  water  1/2  c„   margarine 

1  c.  quick  oatmeal 

Mix  above  ingredients  and  let  stand  20  minutes  until  cool. 
Mix  and  add  to  above: 

1  c.  white  sugar  2  eggs 

1  Co  brown  sugar  1  tsp.  vanilla 

Add: 

1  1/2  c.  flour  1  tsp.   soda 

3/4  c.   cinnamon  1  tsp.   salt 

1/4  tsp.  nutmeg 

Bake  in  greased  loaf  or  flat  pan  m  moderate  oven  (350 
degrees)  45  to  50  minutes.    (Glass  pan  bake  at  325  degrees)o 

Patty  Walton 

SISTER    ANN    DELORES'    ORANGE    CHIFFON    PIE 

1  pkg.   (  3  5/8  oz.  )  Royal  in-  1/2  c.   water 

stant  vanilla  pudding  1  envelope  (2  oz. )  Dream  Whip 
1/2  c.  undiluted  Florida  orange  topping 

concentrate  orange  rind  (grated  to  taste) 

Mix  pudding,  concentrate,  water  and  rind.  Whip  topping 
according  to  directions  and  add  to  above  mixture.  Place  in  pre- 
baked  8  inch  pie  shell  and  refrigerate. 

Patty  Walton 
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CARROT    CAKE 

2  Co  sugar  4  eggs 

2  c,  flour  2  1/2  tsp.  cinnamon 

2  tsp,  baking  soda  3  c,  grated  carrots 

1  1/2  c.   Wesson  oil 

Beat  eggs,  add  oiL  sift  flour,  soda  and  cmnamono    Add 
this  to  mixture^    Beat  in  sugar,  add  carrots  last.     Mix  welL 
Bake  in  325  degree  oven  35  to  40  minutes..     Cool  completely  be- 
fore icingo 

Carrot  icing: 

8  oz    pkgo  cream  cheese  1  c  chopped  nuts 

box  IQx  sugar  2  tsp^  vanilla 

2/3  stick  butter 

Cream  all  things  together,  add  nuts  last„ 

Patty  Walton 

HOT    MILK    CAKE 

4  eggs,  beaten  lightly  2  tsp„  baking  powder 

2  Co  sugar  1/2  tspo   salt 
2  Co  plain  flour 

Add  sugar  to  beaten  eggs,  then  flour  which  has  been  sifted 
with  baking  powder  and  salto    Beat  all  these  together.    Put  1  stick 
of  butter  (1/4  lb„ )  in  saucepan  along  with  1  cup  milk.    Bring  to 
a  boil  and  beat  into  first  mtxturCo    Add  1  teaspoon  of  vanilla  ex- 
tract=    This  cake  may  be  baked  m  a  tube  pan,  greased  and  floured 
well,  at  325  degrees »    Cooking  will  require  from  45  minutes  to 
an  houro     It  may  also  be  used  for  all  kinds  of  layer  cakes  and 
baked  20  minutes  at  375  degrees « 

Patty  Walton 

CRAB   BISQUE 

2  cans  cream  of  tomato  soup  1/2  tsp.  Worcestershire  sauce 

1  can  rich  milk  salt  and  pepper 

1  Ibo  crabmeat 

Betty  Crawford 
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Men  Onlf 


When  temperatures  soar  and  I'm  weak  from  the  heat, 
There's  one  consolation,  I  still  love  to  eat. 


HOW  TO   PRESERVE  A  HUSBAND 

First,  use  care  and  get  one.  Not  too  young;  but 
tender  and  a  healthy  growth.  Make  your  selection 
carefully  and  let  it  be  final.  Otherwise  they  will  not 
keep.  Like  wine  they  improve  with  age.  Do  not  pickle 
or  put  in  hot  water.  This  makes  them  sour.  Prepare 
as  follows:  Sweeten  with  smiles  according  to  variety. 
The  sour,  bitter  kind  are  improved  by  a  pinch  of  salt 
of  common  sense.  Spice  with  patience.  Wrap  well  in 
a  mantle  of  charity.  Preserve  over  a  good  fire  of 
steady  devotion.  Serve  with  peaches  and  cream.  The 
poorest  varieties  may  be  improved  by  this  process 
and  kept  for  years  in  any  climate. 


MEN    ONLY 


FRIKADELLER 

1  lb.   pork 

1  lb.   round  steak 

3  tsp.   salt 

1/2  c.  chopped  onions 

1  1/2  Tbsp.  butter 


DANISH    MEAT    BALLS 

1/4  c.   flour 

4  eggs 

1/4  c.   milk 

1  tsp.  ground  white  pepper 


Grind  meat  well;  add  salt  and  pepper.     Saute  onions  in 
butter  until  golden,  then  add  to  meat;  add  flour  and  eggs,   one  at 
a  time.     Add  milk  slowly.     Mix  well  using  a  spoon,  then  beat  mix- 
ture at  low  speed  of  electric  mixer.     Using  tablespoon,  form  mix- 
ture into  egg-size  balls.    Brown  in  melted  butter  until  golden;  re- 
duce heat  to  about  200  degrees.     Add  1/2  cup  water  and  steam 
about  45  to  60  minutes. 

Valmer  Sivertsen 

CORN    PUDDING 


1  can  cream  style  corn 

4  Tbsp.  butter 

1  can  whole  kernel  corn 

2  Tbsp.   sugar 

2  eggs 

1  tsp.   salt 

1  c.   milk 

1/2  c.   flour 

Mix  all  ingredients  and  bake  at  350  degrees  for  45  minutes, 
or  until  well  set  and  slightly  brown  on  top. 

John  Tucker 

CAROLINA    CORN    BREAD 


1  c.  unbolted  water  ground 
meal 


1  3/4  c.  cold  water 


Mix  water  and  meal  with  your  hand  and  form  into  thin 
cakes.     Slide  cakes  into  1/4  inch  of  bacon  drippings  in  iron  skillet. 
Fry  until  edges  are  brown  and  turn.     Remove  to  paper  towel  and 
sprinkle  with  salt  or  onion  salt. 

John  Tucker 

FRIED    PEACHES 

4  to  6  fresh  Freestone  peaches        1  stick  of  butter 

Cut  peaches  in  half  and  remove  stone.     Do  not  remove  skin. 
Melt  butter  in  a  frying  pan  over  a  medium  flame.     Place  peaches  in 
pan  -  cup  side  down.     Brown  5  to  7  minutes.     Turn  over  and  put  1 
tablespoon  sugar  into  each  peach  half.     Reduce  heat  and  cook  about 
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FRIED    PEACHES    (Continued) 

15  to  20  minutes  more  with  cover  over  pan.     Remove  cover  and 
cook  until  syrupy.     Served  as  a  vegetable. 

Richard  F.   Welton 

CORN    PUDDING 

9  ears  corn  1  tsp.   sugar 

3  eggs  1  tsp.   salt 

2  c.  milk  1/4  tsp.  pepper 

1  1/2  Tbsp.  melted  butter  1  tsp.  baking  powder 

Remove  corn  from  ear  with  slitter  or  scorer.     Scald  milk. 
Beat  whole  eggs.    Combine  all  of  this  and  bake  in  a  325  degree 
oven  until  firm  -  about  an  hour. 

Richard  F.   Welton 

BAKED    BEANS 

2  c.  navy  beans  1  tsp.   salt 

1  onion  5  Tbsp.  molasses 

1/4  lb.  fat -back  6  Tbsp.  brown  sugar 

1  tsp.   mustard 

Wash  beans  thoroughly.     Bring  beans  to  boiling  and  sim- 
mer for  30  minutes.    Pour  off  enough  water  to  leave  beans  covered. 
Add  fat -back,  one  chopped  onion  and  simmer  30  minutes  longer. 
Pour  in  bean  pot,  add  other  ingredients  and  bake  at  300  degrees 
until  done  (4  to  6  hours).    Add  more  water  if  needed. 

George  Gilliam,  Jr. 

**  EXTRA    RECIPES  ** 
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Write   Extra   Recipes  Here 


Write  Extra  Recipes  Here 


ROSTER   OF   ADVFRTTSFRS 

Listed  bei_ow   is  an  Alphabetical   Roster  of  our   Good   Fr-fnds, 

WHO     HEL.«=ED     TO      MAKE      THIS      BOOK      POSSIBLE.        ThESE    AdvERTISERS 
deserve      YOJR      CONSIDERATiON      AND      SUPPORT.  ThEY     WILL      ALL      BE 

t^LEASED    TO    KN:>W    YOU     SAW    THEIR    AD     IN    OUR    BOOK. 

ADAMS  SERVICE  COMPANY 
ADDENBROOK  SEPTIC  TANK  CO.  ,  INC. 
ALDRIDGE  AND  CHAMBERS,  INC. 
ATLANTIC  CLEANERS  &  LAUNDRY 
ATLANTIC  FUEL  OIL  CO. 
AYERS  INSULATING  &  SUPPLY  COc  ,  INC. 

BARR  S  REXALL  PHARMACY 

BEACH  BAY  MARINA 

BEACH  AND  BAYNE  THEATRES 

BEACH  ELECTRIC  SERVICE 

BOICE  STUDIO 

TOM  BRAITHWAITE  TEXACO  SERVICE 

BRINKLEY'S  SHELL  SERVICE 

THE  BROWN  AGENCY 

CAPT.  JIM  S  IMPORTS 
CHARCOAL  ROOM  RESTAURANT 
COLUMBIAN  PEANUT  COMPANY 
CREEKMORE  BEAUTY  SALON 

DENTON'S 

DUCK   S    REAL    ESTATE 

EVELYN'S    CHILDREN'S    SHOP 

MARGARET    FANTONE   S    KNOTTING    SHOPPE 
FIRST    &    MERCHANTS    NATIONAL    BANK 
FUEL    FEED    8c    BUILDING    SUPPLIES    CORP. 

GALLUP 'S    MARKET 
GLEN-MAR    BEAUTY    SALON 

HERBERT    HARRELL    FLOWERS 
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HARRELL'S  PHARMACY 

C.  J.  HAUSER 

HILLTOP    PHARMACY,     INC. 

INGRAM    PHARMACY 

JARVIS    &    KITCHIN 

LANGHORNE    INSURANCE    AGENCY,     INC. 
LA    BOUTIQUE 

MAESTAS    FUNERAL    HOME 

NAIVETTE    SHOPPE 
NORFOLK-JUSTICE    INSURANCE    CORP. 

H.     D.    OLIVER    FUNERAL    APARTMENTS,     INC. 

H.     E.     PHELPS 

PREMIER    MILLWORK    AND    LUMBER    COMPANY 

THE    RAGGED    ROBjN    BOOK    SHOP 

ROSE    HALL 

ROSE'S  STORES,  INC. 

SMITH  &  WELTON 

STORMONT  SELECTED  SEA  FOOD 

VIRGINIA  BEACH  FEDERAL  SAVINGS  AND  LOAN  ASSN. 

VIRGINIA  BEACH  FLORIST 

VIRGINIA  BEACH  LUMBER  &  SUPPLY  COc 

WESTERN  AUTO  ASSOCIATE  STORE 
J.  B.  WITHERS  &  CO. 

AND  .  .  .   FRIENDS 


CALORIE  COUNTERS 


BEVERAGES 

carbonated  Water xxx  c. 

Coffee,  black,  unsweetened xxx  c. 

Cocoa,  All  Milk 1  cup 235  c. 

Cola  Beverages      8  oz 107  c. 

Lemonade 1  sm.  glass        75  c. 

Tea,  plain,  unsweetened 1  cup xxx  c. 

BREADS,  CRACKERS,  ROLLS,  ETC. 

Raisin  Bread      1  slice 80  c. 

Rye  Bread       1  slice 71  c. 

Eni-iched  White  Bread 1  slice 60  c. 

Melba  Toast 1  slice 25  c. 

Whole  Wheat  Bread       1  slice 55  c. 

Baking  Powder  Biscuits 1  large  or  2  small 129  c. 

Saltines 1       17  c. 

Soda  Crackers       1       23  c. 

Bran  Niuffin 1  medium 106  c. 

Corn  Bread 1  small  square       130  c. 

French  Bread 1  small  slice 54  c. 

French  Toast 1  slice 135  c. 


CANDIES 

Chocolate  Bar  -  Nut 2  oz.  bar 340  c. 

Chocolate  Bar  -  Plain 2  oz.  bar 270  c. 

Chocolate  Cream 1  oz 110  c. 

Mints       5  very  small      50  c. 

Popcorn,  Plain       1  cup 54  c. 

English  Toffee       1       25  c. 

CEREALS 

Corn  Flakes 1  cup 96  c. 

Cream  of  Wheat 1  cup 120  c. 

Oatmeal 1  cup 148  c. 

Shredded  Wheat,  biscuit 1       100  c. 

Sugar  Krisps      3/4  cup 110  c. 

DAIRY   PRODUCTS   AND   EGGS 

Butter  or  Oleomargarine 1  level  Tbsp 100  c. 

American  Cheese 1  cube  1  1/8  inch 100  c. 

Cream,  light 1  Tbsp 30  c. 

Cream,  whipped 1  Tbsp 25  c. 

Eggs,  boiled      1  medium 77  c. 

Eggs,  fried 1  medium 110  c. 

Egg  white 1       15  c. 

Egg  yolk 1       61  c. 

Buttermilk 1  cup 86  c. 

Whole  Milk 1  cup 165  c. 


DESSERTS 

Angel  Food  Cake  with  Icing average  slice 150  c. 

Chocolate  Cake  -  2  layers       average  slice 356  c. 

Cupcake,  plain      1       131  c. 

Fruit  Cake average  slice 105  c. 

Shortcake,  with  fruit average  slice 300  c. 

Chocolate  Ice  Cream 1/2  cup 200  c. 

Vanilla  Ice  Cream 1/2  cup 150  c. 

Lemon  Ice 1/2  cup 117  c. 

Chocolate  Eclair,  custard      1  small 250  c. 

Cream  Puff 1       296  c. 

Apple  Pie 1/6  of  pie 331  c. 

Berry  Pie  -  all  kinds 1/6  of  pie 340  c. 

Custard  Pie 1/6  of  pie 266  c. 

Pumpkin  Pie 1/6  of  pie 265  c. 

Bread  Pudding 1/2  cup 150  c. 

Jello  -  all  flavors 1/2  cup 78  c. 

FISH  AND  SEAFOODS 

Haddock,  baked 1  fillet 158  c. 

Halibut,  broiled 4  oz.  steak 207  c. 

Lobster,  baked  or  broiled      average 308  c. 

Oysters,  fried       6       300  c. 

Perch,  fried 3  oz 195  c. 

Salmon  (canned) 3  oz 122  c. 

Scallops,  fried 3  or  4       295  c. 

Shrimp,  fried 3  jumbo 250  c. 

Trout  (brook),  broiled 4  oz 216  c. 

Tuna  (canned) 3  oz. ,  drained 169  c. 

FLOUR  FOODS 

Dumplings 1       70  c. 

Macaroni  and  Cheese 1  cup 475  c. 

Noodles  (cooked) 1  cup 200  c. 

Pancakes  (wheat) 1  (4-inch) 60  c. 

Waffles 1       216  c. 


FOWL 

Chicken,  fried 1  small  thigh  or  leg      ....  64  c. 

Chicken,  fried 1  piece  breast 210  c. 

Turkey,  roast 1  slice 100  c. 


FRUIT 

Apple  (raw) 1  large 117  c. 

Banana 1  large 119  c. 

Cantaloupe 1/2  melon 37  c. 

Cranberries  (sauce) 1  cup 54  c. 

Dates       3  to  4 95  c. 

Grapefruit  (unsweetened) 1/2 104  c. 

Oranges 1  medium 70  c. 


MEAT 

Bacon  (crisp) 2  slices 95  c. 

Hamburger 1  patty  (3  oz.) 245  c. 

Beef  Roast      3  oz 110  c. 

Round  Steak  (lean) 3  oz 197  c. 

Ham,  Baked 1  piece 100  c. 

Meat  Loaf 1  slice 264  c. 

Pork  Chop 1  medium,  lean 120  c. 

Spareribs 1  piece,  3  ribs       123  c. 

Frankfurter 1       155  c. 

SALADS 
(Without  Dressing) 

Apple  &  Carrot 1/2  cup 100  c. 

Cole  Slaw 1  cup 102  c. 

Fruit  Gelatin 1  square 139  c. 

Potato      1/2  cup 184  c. 

Tomato  and  Lettuce average  helping 35  c. 

Waldorf 1/2  cup 140  c. 

SALAD  DRESSINGS 

Boiled  Dressing 1  Tbsp 28  c. 

Commercial  Dressing,  mayonnaise  type.    .    1  Tbsp 58  c. 

French  Dressing 1  Tbsp 60  c. 

Mayonnaise 1  Tbsp 110  c. 

Thousand  Island 1  Tbsp 75  c. 

SOUPS  AND  CONSOMMES 

Bean 1  cup 191  c. 

Bouillon 1  cup 10  c. 

Potato      1  cup 185  c. 

Tomato  (clear) 1  cup 90  c. 

Vegetable 1  cup 82  c. 

VEGETABLES 

Asparagus  (canned)      1  cup,  cut  spears 38  c. 

Beans  Obaked) 1/2  cup 325  c. 

Green  Beans 1  cup 45  c. 

Cabbage  (raw) 1  cup 24  c. 

Carrots  (fresh) 1  cup 21c. 

Corn  (on  cob) 1  ear 85  c. 

Lettuce 1  large  head 68  c. 

Peas  (canned) 1  cup 170  c. 

Potatoes  (French  fried) 8  pieces 157  c. 

Potatoes  (mashed) 1  cup 145  c. 

Sweet  Potatoes,  baked 1  small 155  c. 

Radishes 4       10  c. 

Sauerkraut 1  cup 30  c. 

Spinach 1  cup 46  c. 

Tomatoes  (raw) 1       30  c. 

Tomatoes  (stewed) 1  cup 50  c. 


SUGARS 

Beet 1  Tbsp 48  c. 

Brown      1  Tbsp 51  c. 

Cane  (granulated) 1  Tbsp 48  c. 

Powdered 1  Tbsp 31  c. 

JUICES 

Grape  Juice 1  cup 165  c. 

Grapefruit  Juice,  canned 1  cup  unsweetened 95  c. 

Orange  Juice,  frozen,  diluted 1  cup 105  c. 

Pineapple  Juice       1  cup 120  c. 

Tomato  Juice 1/2  cup 50  c. 

NUTS 

Almonds  (salted) 12  to  15 93  c. 

Cashew 6  to  8  .' 88  c. 

Coconut  (shredded)       1  cup 344  c. 

Peanuts,  Spanish 10 50  c. 

Pecans 6       104  c. 

Walnuts 8  to  10 100  c. 
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Raise  Funds....         M^ 
Have  Fun....  Jm^ 

Invest  NO  Money.... '^'^^^ 

Does  Your  Club  or  Organization  Need  Money??? 

Investigate  our  exciting  and  profitable 
"KEEPSAKE  EDITION"  Community  Cook  Book 
Fund  Raising  PlanI!  You'll  be  glad  you 
did.  Clip  and  mail  coupon  today  to.... 
JViyUn  tjdme/Uca/n  S^e^  of  .y{<in<^  <<^<^,  .9nc. 

6/5  SaU  J7//1   9^heel 


^      Organization 

^       Name 

Title 

►       Address 

Phone 

^       City 

State 

^..^.^.Jk-M^JkA 

>^^^^^^^^  ^AAAAAAA^ 

NO      OBLIGATION 


jMMAi^'f.p. .  Pharmacy 

GA    8-1211   . 


17th    and    Atlantic    Ave. 


Virginia    Beach.    Va 


W 


HILLTOP  PHARMACY,  INC.\ 

1701  Laskin  Rd.,  Virginia  Beach,  Va. 


k 


Phone    GA    8-4424 


REG.      NO.       875 


C.  J.  HAUSIR 

GENERAL  CONSTRUCTION 

896  WIN  WOOD  DRIVE 

VIRGINIA  BEACH,  VIRGINIA     23451 


Jlw 


George  L.  Aldridge 


FOR 

GUARANTEED 

SATISFACTION 

IN 
PEST    CONTROL 


Lee  E.  Chambers 


^.y^iufidae    and    L^humherdy    ^nc. 

EXTERMINATORS 

317  great  neck  road 

Virginia  Beach.  Virginia 

these   recipes   may  be   enjoyed  with  a  pest  free   kitchen 


ATLANTIC 

OIL  HEAT 


SPECIALIZING  IM 

HOME  HEATING  OILS 


ATLANTIC  FUEL  OIL  CO 

VIRGINIA  BEACH,    VA. 


GARDEN  8-5000 


GEORGE     GILLIAM.    JR.  ,   Distributor 


loHP  Hall 


Circa  1720  Virginia  Beach,  Va. 

Shops  for  the  Ladies  and  Their  Daughters 


Open  Monday  thru  Saturday    —    10  AM  to  6  PM 
Monday  and  Friday  open  til  9  PM 


3133    Virginia    Beach    Blvd. 


Phone    340-3525 
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